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THIS BOOK 

urns to place the accomplishment of a well-cooked meal within the 

reach of all who buy it. 

After the dinner is cooked its appetizing quality is greatly enhanced 

by being neatly served. 

Daintily embroidered Doylies, Center Piece and Table Mats add 

much to the %^ractiyeness of the table. 

After the meal is over and the ladies are ready to sit down to their 
embroidery or croclMllng^the enjoyment of these occupa- 
tions is greatly increased by beautiful colors, artis- 
tic deiSgns and excellent quality of materials. 

All of these and a multitude of decorative articles to make home 

beautiful, and the 

DOMESTIC SEWING MACHINE, 

which does exquisite embroidery rapidly, may be had at the Deco- 
rative Art Store of 

E. N. MERRIAM. 

15 Merchants Row, .... Rutland, Vermont. 

Music iids the 9igestioii of a 6ood fiinner. 

:o: 

To have good Music a good instrument is necessary. 

THE^HENRY F. MILLER AND S. G. CHICKERING PIANOS, 

AND THE 

WILCOX & WHITE AND KIMBALL ORGANS 
are excellent and reliable instruments. 

•*^ORGANSTO LET. 8^ 

These instruments can be had at right prices and on easy terms of 

15 Merchants Row Rutland, Vermont. 

Send for Catalogues. 
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of Cookery, for the benefit of the domestic circle, Tbr 
where there is good cooking there is an extra induce- 
ment for good cheer, contentment and family concord. 
Good cooking satisfies the stomach to a certain degree 
as good religion satisfies the heart, and each is mate- 
rially aided by a co-operation of the other. Both 
conspiring together greatly enables the receiver to be 
thankful for the good things of life as well as for the 
good things hoped for in that better land where, for 
all its dwellers, there are pleasures forevermore. 
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SBIX 



J)OMESTI0 PATTERNS, 



CHENEY'S SILKS, 



FOSTER'S GLOVES, 



PERFEC TION FAST BLA CK HOSIER Y, 



THE 



SUNRISE AND SIGNORA 



^HEALTH CORSET 



BATES HOUSE BLOCK, 



BuTTxAKD, YeBMONT. 



The?1Bardwell 



pRAMTON 0^ rARPENTER, DROP'RS. 

Eutland, Bermont 

GOOD LltfE^y /ATTACHED. 



SOUPS. 



** We may live without friends ; we may live without books ; 
But civilized man cannot live without cooks." 



SOUPS. 

It must be constantly borne in mind, that soups 
must be always allowed to gently simmer, and never 
to boil fast, except where express directions are given 
to that effect. Always be particular to remove every 
particle of scum whenever it arises. 

CONSOMME OR STOCK. 



I chicken, 

a knuckle of veal, 



3 lbs. of beef, 
3 quarts of water. 



When the scum begins to rise, skim carefully until 
it quite ceases to appear. Then add a carrot, a turnip, 
an onion, a leek, two cloves, a little celery and a little 
salt. Simmer very gently four hours. 

Remove every particle of grease and strain through 
a flannel kept for the purpose. 

This soup is the foundation of most soups and 
sauces. 
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Edson p. Gilson, President. 
Horace H. Dyer, Vice-Pres't. Geo. K. Montgomery, Cashier. 
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I^ILLINGJPON « HaiPIOHAL « BANI^, 

rUtLaNd, Vermont- 



-:o:- 



Edson P. Gil SOD, Horace H. Dyer, 

Geo. T. Chaffee, Geo. Willis, 

Wayne Bailey, John N. Woodfin, 

H. O. Carpenter. 

CAPITAL, $200,000, 

Incorporated 1882. 
Capital, $100,000 Paid in, $50,000. 

RUTLAND .-. TRUST ••• COMPANY. 

RUTLAND, . . VERMONT. 

(Killington National Bank Building.) 

President, Justin Batcheller ; Vice-President, Horace H. Dyer ; 

Treasurer, George K. Montgomery. 

DIRECTORS. 

Justin Batcheller, Wallingford, George Willis, Rutland, 

Horace H. Dyer, Rutland, Edson P. Gilson, Rutland, 

Henry H. Smith, Rutland, George Briggs, Brandon, 

George T. Chaffee, Rutland, Levi Rice, Tinmouth, 

M. J. Francisco, Rutland. 

INTEREST PAID ON DEPOSITS. 



BOUILLON. 



3 lbs. of a shin of beef, 
I lb. of a knuckle of veal, 
3 qts. of water, 



2 carrots, 2 onions, 
2 leeks, 2 turnips, 
a little celery. 



Put into a stock pot the veal, beef and water ; sim- 
mer gently ; as soon as the scum begins to rise, skim 
carefully until it ceases to appear. Then add a little 
salt, carrots, onions, leeks, turnips, and celery. Sim- 
mer gently four hours. Strain and serve. 



I oz. barley, 

1-8 can tomatoes. 



FRENCH OX-TAIL SOUP. 

I ox-tail, I onion, 
3 pts. consomme. 

Cut ox-tail in small pieces, put in saucepan with 

onion and a little butter. When they begin to color 

slightly, add the consomme, and boil gently two 

hours. Skim off the grease, add the barley previously 

boiled, with the tomatoes, boil ten minutes and serve. 

TOMATO CREAM SOUP. 



I tablespoonful flour, 
I qt. boiling milk. 



1 qt. tomatoes, 

Yt. teaspoonful soda, 

3 tablespoonfuls melted butter. 

Stew tomatoes ten minutes, rub through a colan- 
der, add soda, then melted butter and flour previously 
rubbed together, let boil and add the hot milk just 
before serving. Pepper and salt to taste. 

Mrs. M. J. QuiNN. 
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TAB MM.ZAAM. 

61 Mbbchants Row, . . Opposite Depot. 

BEATJTIFUIi UINS OF 

PAPER HANGINGS, 

PORTIERES, 

LACE CURTAINS, 

WINDOW SHADES, 
CHINA SILKS, RUGS, 

STRAW MATTINGS, 

CROCKERY and GLASSWARE. 
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LAMPS OF EVERY DESCRIPTION'. 



-:o:- 



^ABV CARRIAGES, CHILDREN'S CARRIAGES, 
CARTS, WHEELBARROWS, ETC 



Goods Shown with Pleasure. 
Yours very truly, 

THOMPSON & FREEMAN. 
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CORN SOUP. 



I can of corn, or i pt. of 
corn cut from cob, 
I qt. of hot water, 
I cup cream or milk, 



butter size of an eggy 
I heaping tablespoonful flour 
I pt, of boiling milk, scant, 
pepper and salt to taste. 

Boil corn in water an hour or longer, until the 
goodness is cooked from the com. Then strain. Throw 
the corn away, as it is tasteless, use only the juice. 
Put into a sauce-pan, butter, and when it bubbles 
sprinkle the flour in, cook a minute, stirring it well. 
Now add half the corn juice and when smoothly 
mixed stir in the remainder. Add cayenne pepper 
and salt, the boiling milk, and a cup of cream or milk. 

Mrs. C. p. Harris. 



CREAM OF GREEN CORN SOUP. 



3 pts. of milk, 

I onion chopped fine, 



6 large ears of green com, 
salt and pepper to taste. 



Heat milk and onion slowly until it boils; take off 
and strain. Then grate the ears of corn, add to the 
milk, let it all come to a boil; season with salt and 
pepper and butter size of an egg. 
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'^^ADIES AND MISSES^ 

While looking for a recipe in this book, do not forget that F. C. 
HOUGHTON, 19 Merchants Row, carries one of the best 

selected stocks of 

FOREIGN AND DOMESTIC DRY GOODS 

in the market and of the very latest designs that can be purchased 

in New York and Boston Everything new and desirable 

in JACKETS. WRAPS and NEWMARKETS. This 

season we shall carry a much lar^^er line of 

OHTX FAST BLACK HOSIEBT 

than ever before. They are absolutely stainless in every respect, 
and the dyes do not rot the yarns. Cotton and Wool Under- 
wear in all grades. We are sole agenrs for the 



-V- 



sFrench P. D. Corsets^ii^ 



•and a number of other makes of a good quality. Elegant variety 

of Hamburgs. Flouncings in black and white, with edges 

to match. White Goods, all grades. Call and see 

the new goods constantly arriving at 



FRANK C. HOUGHTON'S, 



19 Mbbchants Row, .... Rutlakd, Vermont. 
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MQCK BISQUE SOUP. 



I qt. tomatoes, canned or 

fresh, 3 pts. milk, 

I tablespoonful of flour, 



I teaspoonful soda, 
butter size of an egg, 
pepper and salt to taste. 



Put tomatoes on to stew, and boil the milk in a 
double boiler, reserving one cup of milk to mix with 
the flour, which when thoroughly mixed, stir into the 
boiling milk, and cook ten minutes ; add soda to the 
tomatoes, stir well, and pass through a strainer ; add 
butter, salt and pepper to the milk, and lastly add 
tomatoes. Serve with bread cut into dice and browned 
in the oven. Mrs. E. Dana. 



FISH. CHOWDER. 



1 haddock, 

1 qt. potatoes, 

2 qts. of water. 



2 small onions, 

3 slices of pork, 
I qt. of milk. 



Skin the fish, take out the bones, slice potatoes and 
onions ; first cut the pork in small pieces, and fry out 
all the fat ; fry onions till they are brown, skim out 
the scraps, add the fish, potatoes, water, pepper and 
salt ; when done add the milk and let come to a boil. 
Just before serving break in crackers. 

Mrs. C. Olmstead. 
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MSAT AND PROVISION MARKST. 

The place to buy your 

MEATS, FRUITS AND PROVISIONS, 



is at 



NO. lo MERCHANTS ROW, BILLINGS BLOCK, 

"Where you will find the largest and best equipped market in Ver- 
mont, fully stocked with a complete assortment of 

Fresh and Salt Meats, Fresh and Salt Fish, 

FRUITS and VEGETABLES, the best brands of CAN NED GOODS, 
Table Delicacies of all kinds, PICKLES, in bottles and in 

bulk, 

CREAMERY AND DAIRY BUTTER, 

Oysters, Clams, Tripe, Poultry, Game in its season, and, in fact, 

everything that the home or city markets can furnish. All 

goods sold at as low prices as are consistent with 

first quality. Call and see. 

J. H. GRANT, 

10 Mbrchants Row, Rittland, Vt. 
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VEGETABLES. 



SCALLOPED ONIONS. 

Grate stale bread, and put a layer of fine crumbs in 
a shallow baking dish ; then a layer of rather thinly 
sliced raw onions ; dot well with bits of butter, and 
sprinkle with pepper and salt. Proceed in this man- 
ner till the dish is full ; the top layer should consist of 
crumbs that have been well mixed with hot melted 
butter. Before baking, turn over all some sweet 
milk (a dish that holds a quart will require a tea-cup 
of milk) ; a little cream improves it. Bake in a hot 
oven, from forty-five minutes to an hour, until the 
onion is well cooked. 

Mrs. J. A. Gould. 



TOMATO TOAST. 

Stew and season the tomato as for ordinary table 
use, omitting sugar and pepper, and using the pro- 
portion of one quart of tomato to one loaf of bread. 
Toast and butter the bread. Dip tomato upon each 
slice and pile on a platter. 

Mrs. J. W. Norton. 
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^. H.s"™;- ^J. W. GRAMTON & GO.,ik ?. c': ^r ""* 

(Saccessors to Daon & Cramton.) 

STOVES, EANGES, HOT WATER AND HOT 

AIR HEATERS, 



HOUSE FURNISHING GOODS, WOOOEN WARE, BROOMS, 

and Brashes. Headquarters for 



^^Mm^ 7IND eR7l]5H^E I^0NW7IRE. 



OVER TWO THOUSAND STYLES AND SIZES. 

The superloritj of this ware over all other makes of culinary uten- 
sils consists largely in the fact that it is strong and durable 
yet light and convenient to handle, and the surface 
being smooth and hard, is as easily cleaned 
as china. The purity of the ma- 
terials used in its composition, the excellency of the workman- 
ship, and the multiplicity of designs and shapes recom- 
mend it to the housekeeper as the best ware for 
family use ever made. We will be 
pleased to furnish special de- 
signs for fancy dishes to order, on application. 

14 AND 16 Merchants Row, . . Rutland, Vermont. 
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POTATOES A LA PARISIENNE. 

Peel and mash ten potatoes ; scoop them out in little 
round balls with a potato-cutter for the purpose 
(which may be procured at Cramton & Go's). Boil them 
five minutes ; then put them in a frying pan on the 
fire, with four ounces of melted butter ; stir them in 
the pan, and put them in the oven to color. Sprinkle 
some salt and a little chopped parsley over them, and 
serve. 

Mrs. C. E. Cardelle. 



POTATO ROLL. 

Put one cupful of cold mashed potatoes into a sauce- 
pan ; add one-quarter of a cupful of milk and a pala- 
table seasoning of salt and pepper, a tablespoonful 
of chopped parsley, and two well-beaten eggs ; mix 
thoroughly ; take from the fire ; beat until light. Put 
one tablespoonful of butter in an omelet pan ; when hot, 
put in the potatoes, spread evenly over the pan ; cook 
slowly until a golden brown. Roll like an omelet, 
and serve smoking hot. 

(2) Mrs. J. A. Mead. 
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C. E. BOSS, 



DEALER IN 



Dress Goods, Fancy Goods f Notions 



-o- 



We make a specialtj of 



J^ii\e ^itii Gjood^ ki^d friinmiii^^. 



A full line of the celebrated ** Priestlej" 



Silk >!< Warp % Her\riettas 



and other fine Black Goods always in stock. 
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PILAFF. 

NATIONAL DISH OF TURKEY. 

Select a good quality of rice — kernels as whole as 
possible — otherwise sift through colander. For a 
medium sized family, say eight or ten, take a quart 
of rice. Have some nice beef broth boiling — prepared 
the day previous — and having washed the rice, add it 
to the broth. After it has boiled briskly for fifteen 
or twenty minutes, try a kernel or two ; and if they 
seem to be done through, i. e., cooked, but not yet 
swelled fully, then take off the kettle from the fire 
and at once strain through a colander. Shake the col- 
ander from side to side till the steaming mass is well 
drained ; then return to the hot kettle (which it is well 
to have rinsed with boiling water while the rice is 
draining). Set the kettle upon the hot stove or over 
a medium fire, and pour over some scalding butter, 
prepared as follows : A good full tea-cup of butter — 
it may be half nice beef drippings — must be melted 
and allowed to become very hot, but not to boil until 
it is clear ; skim off the froth that rises ; when it is 
clear and smoking — as when doughnuts are to be 
dropped in — take it up and pour it carefully over the 
whole surface of the steaming rice which has been 
returned to the kettle, as above said ; stir gently as 
you pour with the handle of a spoon, so that the hot 
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/Absolutely .-. pure /. 5pie?s. 



BURNETT'S 



'^X^VijOixinQ^^^tx^jcts^ 



CITRON, 


CURRANTS, 




ORANGE .. 
LEMON 


:::;::::;.:.;! PF,F,T„ 




GETfATINE. 


-29- 
Center 


F. 


W. GARY, 


St. 




SrcCESSOR TO GARY & HOAG 

1 
1 
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liquid may thus thoroughly scald every kernel of the 

rice and prevent it from swelling any more. This 

done, the kettle may be set back on the stove, where 

it will keep hot, but not cook, with a dry linen towel 

doubled and laid over the top, and the cover of the 

kettle set firmly down upon it. The towel absorbs all 

the steam that rises, and the rice keeps dry, with not 

a kernel adhering to another. Serve with tomato 

sauce. 

Mrs. John A. Sheldon. 

OYSTER LOAF. 

THIS IS A good luncheon DISH. 

Cut the tops from several small French rolls, scrape 
out the inside crumbs and fry them brown in butter ; 
now fill the empty rolls with a mixture of oysters, 
bread-crumbs, salt, pepper and butter, set in a hot 
oven a few minutes and serve. 

OMELET SOUFFLE. 

Grease a small baking dish ; beat the whites of six 
eggs very stiff ; beat the yolks until creamy ; add to 
the whites with three tablespoonfuls of powdered 
sugar and the juice of a lemon; stir quickly into the 
baking dish and sprinkle freely with powdered sugar 
and put in the oven; bake until light brown and 
serve immediately. 
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Every housekeeper wants 

A CORNER CLOSET 



to display decorated china in ; also 

WOOD MANTELS, CABINET WORK, ETC. 

' Buy of the 

HARRIS MANUFACTURING COMPANY. 

P'urnace street, Rutland, Vt. 

DOOR, SASH AND BLIND FACTORY. HOUSE, STORE, SCHOOL 
AND CHURCH Wood-work in Pine, Ash, Walnut, 

Cherry and Oak. 



-PROPRIETORS OF THE- 



PEOPLL'8 LUMBER AND WOOD YARD. 

Prompt delivery and your money's worth. 

\^ Stove, 
O J'gger. 

Ha^ndSl ^YOU WANT IT.9^ 

Orders can be left at the stores of F. W. Gary, Billings k Son, W. 
B. Mussey, Keyes & Co , Qosselin & Poulin, H. H. Ensign, Globe 
Hotel Store, W. H. Hathom, Main Street, and J. P. Maranville. 
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FRIED BANANAS. 

Cut eight bananas iu two, through their length ; dip 
them in a paste composed of three eggs, six ounces of 
flour well mixed together and a little water, so as to 
make a smooth, soft paste, but sufficiently solid to 
adhere to your bananas ; add a teaspoonful of soda and 
mix thoroughly with your paste ; then fry your ban- 
anas in hot lard and, when colored a bright yellow, 
drain them, sprinkle them with powered sugar and 
serve. Mrs. Chas. Sheldon. 

STUFFED EGG PLANT. 



I egg plant, 

1 cup bread crumbs, 

2 tablespoonfuls butter, 
I teaspoonful salt. 



% teaspoonful pepper, 
^ teaspoonful chopped 

onions, 
% teaspoonful chopped 

parsley. 



Boil the egg plant ten minutes ; take trom the fire 
and when somewhat cooled, cut oflE a piece from the 
top ; insert a spoon and scrape out the greater part of 
the vegetable, being careful not to break the thin pur- 
ple skin ; cook the butter, onion and parsley together 
for five minutes, add the pulp of the egg plant, and 
cook ten minutes longer ; then add the beaten egg and 
remove from the fire ; add one-half cup of the bread 
crumbs, refill the shell with the mixture, sprinkling 
the remainder of the bread crumbs over the top ; bake 
in a hot oven thirty minutes. 
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"^JOHN P, SFAUIiDING,^ 

artists' materials for oil, watkr color akd chiha paist- 
iNO, pastel and mono-chrome crayon, charcoal draw- 
ing, ETC., etc. 

N OVELTY ART GOODS . 



Fine oii^nal Water-Color Paintings by noted artists, choice selec- 
tions of the newest Etchings in Artists' Kemarqne Proofs, etc. ; also 
a large and varied selection of cheaper pictures in fine Photogravnres, 
Water color Prints, Artotypes, etc., etc. 



FINE PICTURE FRAMING A SPECIALTY, 



Choice selections of all the new, dainty and unique designs in 
mouldings. Constantly adding to our samples. 

Photograph) Autograph and Scrap Albums, 

Portmonnaies, Fine Stationery for society invitations, notes, let- 
ters, etc, VISITING CARDS ENGRAVED TO ORDER. 

In our 



BOOK.: DEPAR TMENT 



is a large selection of Standard, Miscellaneous and Gift Books, 

Bibles and Prayer Books. Newspapers and Periodicals on 

sale. Single subscriptions supplied at club rates. 

School Books and School Supplies. 



9 Merchants Row, . . . Rutland, Vermont. 



25 
CARROTS A LA VICHY. 



^ lb. of sugar, 
I glass of water, 
a little salt. 



2^ lbs. of carrots, sliced 

fine, 
^ lbs. of butter, 

Pour water over carrots; add the sugar, butter and 
salt ; cook over a quick fire until the carrot begins to 
shine or get crisp. 

Mrs. C. Sheldon. 



CURRIED EGG. 

« 

NICE BREAKFAST DISH. 

Boil six eggs hard, rub the yolks smooth, chop the 
whites quite fine; rub smooth one tablespoonful of 
flour with one tablespoonful of butter and stir into 
one pint of rich boiling milk; cook thoroughly 
and season well with pepper and salt. If you 
cannot use part cream, add more butter; now add 
the chopped egg, let it get quite hot but not boil, add 
a small dash of red pepper, and half a teaspoon of 
currie powder; stir all together and serve on hot but- 
terred toast. 
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WHEEUn 41 SHEIPON'S FEHTtUZEHS 



ALLEN B, WELLS, one of Saratoga's Largest Garden- 
ers, says the Buffalo is better than others, 

Saratoga, N. Y., November 26. 

Whebler & Sheldon, Rutland, Vt.:— I have used all the different brands of 
fertilizeis for sale here (six kinds), but this year used the Buffalo, and must say 
that, taking into consideration its superior dry and fine condition. I regard it a» 
thebestfertilizerformeto use. ALLEN B. WELLS. 

TESTIMONIAL,— A Step in the Right Direction, 

The' Buffalo Fertilizer, a brand of 'which no farmer who has tried it, ques- 
tions the value (and there are hundreds of tons used annuallv in this vicinity). 
In introducing their ^oods in pau:kages suitable for gardens, the managers have 
taken a step in the right direction, as it reaches a class that lack the time to 
fight weeds which are sure] to spring up where land is enriched -by farm yard 
manure. Also its concentrated form will forward the maturing of all vege- 
tables FROM ten days TO TWO WEEKS. With this Fertilizer the coarse, lumpy 
and strawy substances are not interfering with beds for vegetables. 

The ENORMOUS demand among the farmers proves it to be profitable for them 
to buy for crops where they have plenty manure, and horses and cultivators 
TO SUBDUE THE WEEDS. If it pays them, how much more must it pay in the gar- 
den, where the various crops are of five times the value for the ground occupied . 

I feel that we with gardens can congratulate ourselves on the introduction of 
these goods. DANIEL WOODWARD, 

January 21. President National Bank of Granville, N. Y. 
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•MtpMONG * JPHB * FLOWBI^S.** 

What can we say of the rose ? The painter's brush may imitate its beauty, but 
its fragrance never. Nothing is so called for at all times as flowers, and but few 
things add so much to the cheerfulness and beauty of a household . If you would 
have thrifty, vigorous plants and perfect flowers, use the Buffalo Fertilizer. 

FOR SALE BY 8. P. CURTIS ft SON. 
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BAKED MACARONI. 

Break into boiling hot salted -water one-half package 
of macaroni ; when cooked quite tender, put macaroni 
in a colander and turn the faucet on it for a minute 
or two ; thoroughly drain ; put macaroni back in sauce- 
pan, and add two and a quarter cups of milk ; season 
with a good piece of butter, and let cook till the milk 
has a creamy look ; then remove from fire, and put in 
a deep baking dish a layer of macaroni, then a layer of 
cheese, till dish is full ; put a thick layer of cheese on 
top, with a pinch of cayenne pepper, and bake till a 
golden brown. 

Mrs. V. A. Gaskill. 



CHEESE SOUFFLE. 



% teaspoon soda, 
I tablespoon butter, 
salt. 



I cup bread crumbs, 
I cup grated cheese, 
3 eggs, 

Soak the bread crumbs in the milk; add eggs, 

cheese and butter (melted), lastly, the soda, dissolved 

in a little hot water; pour into a buttered baking 

dish, and bake fifteen or twenty minutes. 

Mrs. W. H. Steele. 
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GEO. E. CHALMERS. 



The Rutland Bookstore 



A carefully selected stock of 

STANDARD AND MISCELLANEOUS BOOKS 

at popular prices. 



Society Note Paper. 



CHOICE.'. ETCHINGS. .'. EN0BAV1NGS.-. AND .-. PAINTINGS 



ARTISTS' SUPPLIES. 



PICTURE FRAMING. 



NEWS .-. DEPOT .-. AND .-. SUBSCRIPTION .-. AGENCY. 

GEO. E. CHALMERS, 

50 Merchants Row, .... Rutland, Vermont. 
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SAUCES. 



SAUCE ALLEMANDE. 

Melt two ounces of butter and mix thoroughly with 
it two ounces of flour on a gentle fire. Add imme- 
diately a pint of consomme, a little salt and pepper, 
and stir until boiling. Boil fifteen minutes and remove 
from fire. When your sauce has ceased boiling, add 
the yolks of three eggs, well mixed in a little water ; 
stir in quickly with an egg beater so as to make your 
sauce light. To be served with timbale of chicken. 



WHITE SAUCE OR BUTTER SAUCE. 

Put in a saucepan on the fire an ounce of butter, 
melt and add to it one tablespoonful of 'flour, a little 
sauce, white pepper, a little nutmeg, and mix all well 
together, adding a glass of water ; stir until boiling, 
add an ounce of butter and the juice of a lemon; 
strain and serve. To be served with celery. Clean 
and wash a bunch of celery, boil till tender in plenty 
of water and a little salt, drain and serve with the 
white sauce. 
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BATES * HOUSE, 



OPPOSITE DEPOT. RUTLAND. VT. 



O UO o 



3t % ftMt Jl Mtm. 



xiOPXiXsrroRS. 



o oo o 



House Heated by Steam and Lighted by Electricity 



IN EVERY ROOM. 



FIRST .-. CLASS .-. IN .-. EVERY .-. RESPECT. 
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LEMON SAUCE. 



I lemon juice and rind, 

3 tablespoonfuls hot water. 



Yi cup butter, 
I cup sugar, 

Rub sugar and butter together, add the hot water, 
then the juice and rind of lemon, and lastly the q%% 
well beaten; put in a bowl and steam over tea kettle. 
To be used with a cottage pudding. 

Mrs. V. A. Gaskill. 

LOBSTER SAUCE. 

Take a boiled lobster; separate it in two; remove 
the coral ; wash well in cold water ; lay it on a table 
with half an ounce of butter ; mix well together with 
the blade of a knife and press through a sieve ; pound 
to a paste quarter of a pound of the meat of the 
lobster; put half a pint of white sauce, and, when 
boiling, add the above ingredients ; stir well, so as to 
mix thoroughly ; strain and serve. 

Serve this with boiled halibut. 

SAUCE FOR BOILED FISH. 

Yolks of two raw eggs ; one half a teaspoonful of 
mixed mustard; a small half teacupful capers; a 
bunch of chopped parsley, and about a tablespoonful 
of vinegar. Mrs. J. B. Harris. 
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W. S. SMITH & CO., 



-THE LEADING- 



Sboe Hou^e of Rutland. 



-ALL THE- 



Latest and Newest Styles for the Season 



SOMETHING NEW AND ELEGANT IK 



LADIES' LOW SUMMER SHOES. 



The most complete 



Children's Department 



to he found in Vermont. 



^0 trouble to show goods or quote prices. 



W. S. SMITH & CO., 28 MERCHANTS ROW, RUTLAND. VT. 
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CURRIE SAUCE. 

Put in a skillet a tablespoonful of butter, add a tea- 
spoonful of onion chopped fine; when fried a nice 
brown add a cupful of tomatoes and a cupful of stock ; 
boil slowly fifteen or twenty minutes and thicken with 
a little flour rubbed in butter ; season well with salt 
and pepper, strain through a sieve or colander and 
add half a teaspoonful of currie; serve with rice 
croquettes. 



CREAM SAUCE FOR SALMON. 



4 ®^8fs — the yolks well 

beaten, 
a little salt. 



I pint of cream, 

1 tablespoonful of butter, 

2 teaspoonfuls of flour, 

Put butter in sauce-pan, heat till it bubbles, put in 
flour and stir until cooked ; add the cream hot — heat 
till nearly boiling — add eggs last, when taken from 
fire. 

Mrs. C. Sheldon. 



(3) 
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S. H. KELLOGG & CO., 





GENERAL INSURANCE AGENTS, 



RUTLAND, VT. 



FINANCIAL AGENTS OF THE 



Building and Lean Association of Dal(ota, 



For the State of Vermont. 



i 
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CROQUETTES AND SPICED MEATS. 



** He may live withoat love — what is passion bat pining ? 
Bat where is the man that can live without dining ? " 



CHICKEN CROQUETTES. 

The following is a most satisfactory way of making 
croquettes : Heat a pint of rich cream or milk ; in a 
flat pan, heat two heaping tablespoonfuls of butter, 
and when bubbling hot stir into it four heaping table - 
spoonfuls of flour, and a saltspoonful each of salt, 
celery salt, and white pepper. When the flour is 
cooked in the butter, add the hot cream and stir until 
smooth. To this cream sauce add a pint of finely 
chopped cold chicken, a pinch of cayenne, a teaspoon- 
ful of celery salt, the same of finely chopped parsley, 
a little nutmeg and a teaspoonful of lemon juice. 
Then stir into it the beaten yolk of an egg, spread the 
mixture on a platter, let cool, shape, roll in cracker, 
then eggy again in cracker, and fry in hot lard. 

Mrs. J. C. Barrett. 



36 

UNION PACIFIC TEA COMPANY, 

5 Merchants Row, 

RUTLAND, - . . . VERMONT. 



^e^ Iir\j)oftef^ 



■AND 












MANUFACTURERS OF 



SOVIRHIQN BAKINQf POWDSR, 



HANDSOME PRESENTS TO EACH PURCHASER. 
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CROQUETTES. 



1 chicken, 

2 sweet breads, 
I onion, 



I tablespoonful flour, 
I tablespoonful butter, 
I cup of cream. 



Cook chicken and sweet breads ; when done mince 
as fine as possible, add the onion chopped fine, season 
with salt and pepper; melt the butter, add it to the 
cream with the flour, boil together and stir in the 
minced chicken and sweet breads. When cold, shape 
them and roll in powdered cracker. Put them on the 
ice till ready to be fried. Now again roll in a well 
beaten yolk of egg and lastly in cracker, and fry in 
hot lard. This quantity will make eighteen cro- 
quettes. Mrs. J. B. Harris. 



CROQUETTES. 



a little savory, 

a little parsley, 

pepper and salt to taste. 



I hard-boiled egg, 

a little raw onion, 

I raw egg, 

any kind of cooked meat. 

Chop meat of any kind, add the hard-boiled egg, 
onion chopped fine, savory, parsley, salt and pepper 
to taste, the white of one raw egg. Roll in any shape 
you choose ; dip into raw egg and bread crumbs, and 
fry in hot lard. Mrs. J. B. Harris. 
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-^SWef^E AFTER YoUS*- 
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YOU HAVE BOYS TO CLOTHE. 

We have a spedal Children's Department , and are now offering' a* 
Teiy large and attraetiTe stock of STYLISH GOODS. 

JEB8EY SUITS, 

SAILOR SUITS, 

KILTS, REEFERS, 

TWO PIECE SUITS, 

THREE PIECE SUITS, 

SUITS WITH VESTS. 
SHIRT WAISTS. CHILDREN'S HATS. SPRING OVERSACKS. 

We aim to have everything in the newest and latest fabrics, cuts 

and ideas. 

35 MSBCHANTS Row, RUTULKD, Vt. 

Sign of the Big Hat, .... Fair Haven. 
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CORN CROQUETTES. 



I teaspoonful butter, 

I teaspoonful baking powder. 



2 cups green corn, 
I egg well beaten, 
salt to taste, 

Chop com fine, mix all the ingredients together, 
add flour sufficient to fry. Fry in butter. 

Mrs. M. Wheeler. 

CORN OYSTERS. 

Grate nice sweet corn, season with salt and pepper, 
and fry on a griddle in cakes about as large as oysters. 

Mrs. J. A. Mead. 

FRICASSEED OYSTERS. 



20 large, fresh oysters, 
2 oz. of butter, 
a tablespoonful of flour, 
yolks of 2 eggs, 



a little salt, 
very little red pepper, 
I teaspoonful lemon juice, 
a little nutmeg. 



Put the oysters on the fire in their own liquor ; the 
moment they begin to boil turn them into a colander, 
letting the liquor run through into a hot dish ; put 
into a saucepan the 2 oz. of butter ; when it bubbles 
sprinkle in a tablespoonful of sifted flour; stir till it 
cooks ; let it cool a moment, stirring well with a wire 
whisk ; then add a teacupf ul of oyster liquor ; take it 
from the fire, mix in well the beaten yolks of the two 
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GOOD HE&LTH MD GOIFOBT. 



To secure good health keep the feet dry. The 

B. & L. HOLD FAST RUBBER 

will do that and will not slip off. 

COMFORT MAY BE SECURED BY NICELY 
FITTED SHOES. OUR 

$2.00. $2.50, $3.00, $4.00 and $5.00 

Lines cannot be beat for style, fit and wear. 

o 

FOUR FIRST-CLASS WORKMEN 



ON REPAIRING, AND SPECIAL ATTENTION IS PAID TO 

THIS BRANCH. 

Hoag & Clatison, 

19 Center Street. 
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eggs, a little salt, very little red pepper, the lemon 
juice, and nutmeg; beat it well, return to fire to set 
the eggs, without allowing it to boil ; put in oysters 
last and garnish with thin slices of lemon. 

Mrs. C. Sheldon. 

ESCALLOPED OYSTERS. 



I pt. oysters, 

I pt. bread-crumbs. 



4 tablespoonfuls melted butter, 
salt and pepper to taste. 

Mix the melted butter with bread crumbs, with the 
salt and pepper; put a layer of crumbs into a buttered 
dish, and one of oysters, until the dish is filled, tak- 
ing care to add none of the liquor. Bake one-half 
hour. Mrs. M. Wheeler. 

CREAM LOBSTER. 

Prepare the lobster as for salad ; make a sauce out 
of one tablespoonful of flour, one of butter, well 
rubbed together ; the yolk of one raw egg, a little salt 
and cayenne pepper, one cup of cream; after this 
mixture is well stirred together and boiling, stir in 
gently the lobster, and send immediately to the table. 
If the lobster is allowed to cook or boil in the sauce it 
is not so fresh and tender. It is very nice served in 
shells slightly baked, with a few bread crumbs 
sprinkled over the top, as a fish course. 

Mrs. C. p. Harris. 



4» 



3iUA dcMvletttf Kilb«r«, 



MILLINER, 



Keeps on hand a fall stock of 



LADIES'  60OBS 



Makes a specialty of 



Gloves and Handkerchiefs. 



Has a fresh and well selected assortment of 



£':RX2>rQ- a-ooD 



Call for inspection of my stock before purchasing, at 



No. 17 Center Street, - Rutland, Vt. 
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CHICKEN A LA TARTARE. 

Singe young chickens ; split down the back ; dredge 
with flour; salt and pepper; cover with butter and 
salt, strictly on both sides ; then with bread crumbs ; 
place in a pan inside down, in a very hot oven, thirty 
minutes. 

Mrs. C. Sheldon. 



TIMBALE OF CHICKEN. 

Chop fine, and then pound in a mortar half a pound 
of the white meat of chicken, from which you have 
moved the skin and sinews ; add to the chicken, little 
by little, while pounding, three sherry glasses of very 
cold cream, a little salt, white pepper, and the whites 
of five eggs; when you have obtained a very fine 
paste, press it through a sieve, and then fill with it 
ten little tin moulds, which you have buttered ; place 
them in a sauce-pan, in which you have put the 
depth of an inch of water ; cover your sauce-pan, and 
send to the oven for about ten minutes, or until the 
mixture is firm enough to turn out of the moulds. 
Serve with a sauce allemande. 
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Clothing ^ Emporium. 

OPERA HOUSE BLOCK. 

The only complete Clothing Establishment in Ratland County 

Oar stock is the largest and most varied to be found in this locality 
Many attractive bargains will be shown to our patrons in our 



which is CO receive our special attention this season. 

Tailoring Department. 

We have so systematized this branch of oar business that we can 
produce a custom made suit in 24 hours after receiving measure. 

Our stock of woolens is very large and consists of both foreign 
4uid domestic manufactures. 

Nl e n ' s K ti r n 1 s h i n gs 

in large variety. 

TRUNKS, BAGS, HATS AXD CAPS, UMBRELLAS, GKXTS' 
FUR GOODS IX THEIR SEASON, ETC., ETC. 

B, F, POLLARD, Proprietor. 
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CHICKEN SOUFFLE. 

Boil the chicken tender in as little water as will 
cover them ; when nearly done add a little salt ; let 
the chicken cool in water ; when cold remove all the 
meat from the bones, and chop as for salad, keeping 
the white and dark meat separate ; chop the dark meat 
finer than the white ; to each cupful of the chicken, 
add one cupful of cream sauce ; mix well and put it 
in the dish in which you wish to serve it at the table ; 
cover with buttered bread crumbs and bake until 
brown — about twenty minutes. 

Cream Sauce for Same, 

Rub two tablespoonf uls of flour into two of butter ; 
stir into a pint of scalding milk ; cook thoroughly ; sea- 
son well with pepper and salt, and when partly cold 
add more butter. Mrs. C. E. Cardelle. 



FRESH BEEF TONGUE. 

WITH TOMATO SAUCE. 



Boil a fresh tongue until tender, in salted water; 
leave it in the water it is boiled in until cool ; skim 
off the grease; skin the tongue and dredge with flour; 
pour over it the grease and bake one-half hour. Before 
serving pour over the tongue the following sauce: 
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W. D. HuLBTT, Pres. 

A. J. Gardner, V. Pres. 



F. W. Stafford, Treas. 

C. W. Dill, Secy. 



Tbe Combioation Casb Store Co., 

47 Merchants Row, 

. •. RUTLAND. . •. 



^Vholes€de and Retail Dealers in 

&SNIIUL MCEAinilSE IK DEFARmNTS, 

Jio Departments lo L 

EACH A '^ 

COMPLETE STORE IN ITSELF. 



] 



1. Dry Goods. 

2. Notions. 

3. Boots, Shoes and Rub- 
bers. 

4. Clothing and Gents' 
Furnishing Goods. 

5. Carpets and Curtains. 



6. Groceries. 

7. Flour. 

8. Meal and Feed. 

9. Fresh Fruit. 

lo. Wall Paper and Crock 
ery. 
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Take two cans of tomatoes, two dozen allspice, one 
dozen cloves, one onion, chopped fine ; one carrot cut 
thin ; salt and pepper to taste ; boil these together 
two or three hours and pour over tongue very hot. 

Mrs. C. Sheldon. 



PRESSED CHICKEN. 

Boil two chickens until tender; leave some liquor 
in kettle ; remove all the bone and skin, chop fine ; 
then return to the kettle, and boil a few minutes. 
Take six hard boiled eggs, slice them, and put one 
layer of chicken and one of eggy until dish is filled ; 
season with salt and pepper. Press in a square tin. 

Charlotte A. Kilburn. 



SPICED MEAT. 



4 rolled crackers, 
2 tablespoonf uls pepper, 
I tablespoonful salt, 
butter size of an egg. 



3j4 lbs. of veal or beef, 

1 slice of pork, 
3 eggs, 

2 tablespoonfuls sweet 
cream, 

Chop meat and pork together, very fine ; add the 
above ingredients ; bake in bread tins, two hours. 

Mrs. J. B. Harris. 
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IT 



STRANGE BUT TRUE 










-MAKUFACTUIUED BT- 



HIQGINS & HYDE, 



-18 THB FimST' 



Toilet Reqliisite ii^ Use. 



—TRY IT! TRY IT!! OH! TRY IT!!— 



25 CENTS PEB BOTTLR 



HIGGINS & HYDE, 



Rutland, 



Vbrmont. 
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VEAL LOAF 



4 lbs. of raw veal, 
y2 lb. of fat ham, 

3 cggrs well beaten, 

4 rolled crackers, 



I tablespoonful of chop- 
ped parsley, 
salt and pepper to taste, 
with a pinch of clove. 



Chop veal and ham very fine, or have your butcher 
put it through the sausage grinder, once or twice ; 
thoroughly mix the above ingredients with the 
chopped meat, pack very firm in a bread tin, and 
bake in a very slow oven, three or four hours. Let it 
stand over night before using. 

Mrs. V. A. Gaskill 
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AT THE HEAD OF THE LIST. 

As the Chef de Cuisine is at the Head of his Department^ sa 

with 

CHAS. STERNS & CO, 

Who stand preeminently at the head of the Dry Goods trade in Rut- 
land, with a stock equal to 

Double that of any of our competitors, 

and the advantage of baying in large quantity for our 

FIVE LARGE STORES, 



-SITUATED Iir- 



MILWAUKEE, WIS., KEESEVILLE, FERRONA AND WHITE- 
HALL, N. Y., AND RUTLAND, VT. 

Our policy of equitable dealing with the public and a desire to 
please, we hope to merit a share of your patronage. 

Respectfully^ 

CHAS. STERNS & CO. 

Sole Agents for P. CENTEMERl & CO.'S Fine Kid Gloves. 
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SALADS AND MAYONNAISE DRESSING. 

POTATO SALAD. 



S good-sized potatoes, 
I cup whipped cream, 
I teaspoonful of vinegar, 
I teaspoonful of mustard, 



1 teaspoonful of salt, 
pinch of cayenne pepper, 

2 eggs — the yolks, 

j4 teaspoonful of onion. 



Boil potatoes carefully in salted water ; thoroughly 
mix the vinegar, mustard, salt and cayenne pepper ; 
take one-third of a cup of vinegar and break in the 
yolks of two eggs ; stir on the fire until it thickens ; 
when cold, add the mustard preparation; slice very 
fine one half teaspoon onion ; shred one-third as much 
cabbage as you have potato ; slice potatoes very thin ; 
put a layer of potatoes, cabbage and onion in a large 
bowl, and after sprinkling with pepper and salt, set 
aside until tea time ; when ready to use, stir all up 
with two forks; whip the cream last, stirring, and add 
it to the vinegar and mustard preparation; stir 
briskly, and pour on the salad just before serving. 
The above is sufficient for eight persons. 

Mrs. H. F. Field. 
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GAUL AT 



Amsden's * Art * Store 

FOE 

ARTISTS' MATERIALS, 

PICTURES AND PICTURE FRAMES. 



■:o: 



STAMPING AND PAINTING DONE TO ORDER. 

:o: 

ELEGANT LINE OF PICTURE MOULDINGS. 

CALL AND SEE US AT 

40 Center Street, - . . . Rutland, Vermont. 






LL.INERY D^ 



For a fine line of MILLINERY be sure and call on 



•^MRS. F. C. EDDY.K- 



Where you will always find the latest novelties. 



MOURNING GOODS A SPECIALTY, 

28^ Mbbohants Bow, 23^ — Onk Fuoht. 
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SALAD SANDWICH. 

Cut tip four ounces of breast of boiled chicken and 
four ounces of tongue, place them in a mortar and 
pound them to a paste ; add two saltspoonfuls of celery- 
salt, a pinch of cayenne, a teaspoonful of anchovy 
paste and four tablespoonf uls of mayonnaise ; put the 
mixture in a cold dish and set aside. Take a few neat 
leaves of lettuce, dip each leaf in a little tarragon 
vinegar, shake it and place it on a slice of bread ; 
spread a layer of the prepared meat over the lettuce, 
then another leaf of lettuce over the meat and the 
other slice of bread and your sandwich is made. 

Mrs. J. A. Sheldon. 



SALAD DRESSING. 



3 tablespoonfuls of mus- 
tard, 

2 tablespoonfuls corn- 
starch, 

6 tablespoonfuls of cream, 



butter size of an egg, 
3 cups of vinegar, 
3 eggs, 
a little sugar. 

Mrs. M. J. QoiNN. 
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A. G- KITES «. SOX, 



^ — ;" T-r^ • A2C  ^AZZlZr.T • ^LLzZ *'* AR^ 



EAS!frSS. 



n'^^SSE CL»>'TiiING. 



H02SE X'J»-'T^* 






PAi5rrs, t.-iLs. 



A2vD GLASS. 



LEATHER AND SrFPES EELTDfG, 



4^ »*.- -L^ C^f^^^fM- ^•> 






BUTLAXD. TEEMOXT. 
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GERMAN POTATO SALAD. 



5 tablespoonfuls pork fat, 
5 tablespoonfuls strong* 

vinegar, 
salt and pepper to taste. 



I J^ qts. sliced potatoes, 
3 tablespoonfuls chopped 

onion, 
5 tablespoonfuls chopped 

parsley, 

Boil your potatoes with the skins on ; when cold, 
pare and slice them on a platter ; take four or five 
slices of fat salt pork, cut in small dice, and fry in 
the frying pan, until a golden brown, have them crisp, 
but not burned ; take out the pieces of crisp pork and 
save them on a small dish; now with two forks gently 
add the above ingredients, pork fat first (hot) ; mix 
thoroughly, then your pepper and salt, now the onion, 
and parsley with vinegar, and last of all the crisp 
pieces of pork. 

It is well to cook potatoes immediately after dinner, 
but not to slice them until just before you want to use 
them. Mix only just before you want to use the salad. 
It is of course to be eaten cold ; the pork fat must be 
hot, but if the salad is mixed an hour or two before 
using, the pork fat becomes cold and is not nice, 
hence the necessity of not mixing it until just ready 
to use. Salad oil can be used instead of the pork fat 
if one prefers. 

Mrs. C. E. Cardelle. 
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KSTABIiISHXiD 32 TEABS. 



Ii'i"i liiiiili.iiil'iinini 



E. D. KEYES. C. O. PERKINS. E. E. KEYES. 

E. D. KEYES & CO., 

Wbolesale and Retail Grocers. 



WHOLESALERS OF 



FLOUR, PORK, LARD, KEROSENE OIL, TEAS, 
COFFEES, SPICES, CANNED GOODS, ETC. 



RETAILERS OF 



Gl^oice . . Table . . IjiixUries. 



FANCY GROCERIES A SPECIALTY. 



RUTLAND, - - VERMONT. 
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MAYONNAISE DRESSING. 

Place the oil in the ice box, and the yolks of twr> 
eggs in a deep dish, until they become very cold ; add 
to the eggs two saltspoonfuls of salt, one of fine 
sugar and one of white pepper ; beat thoroughly, and 
then add a few drops of oil at a time, beating con- 
tinually, and always in the same direction ; when the 
mixture has slightly thickened, add a few drops of 
vinegar; then more oil, then more vinegar, and so 
on ; one tablespoonf ul and a half of vinegar is suf- 
ficient for a pint of oil. Half a saltspoonful of mus- 
tard is liked by some; but, as a rule, an approved 
mayonnaise is like a cream, having no emphatic 
flavor. Mrs. C. E. Cardelle. 

SHRIMP SALAD. 



yolks of 4 hard-boiled 
eggs — rubbed smooth^ 

a little cayenne pepper, 

6 tablespoonfuls of vine- 
gar — not too strong, 

equal parts of celery and 
shrimp. 

Pour the dressing over just before serving; mix 

thoroughly, and squeeze over the whole the juice of a 

lemon. 

Mrs. J. C. R. Dorr* 



3 tablespoonfuls of melted 
butter, 

I teaspoonful of sugar, 

I teaspoonful of made mus- 
tard, 

saltspoonful of salt, 




6o 
THE 

Mntland Englisli and Classical Instltinte 

AND 



•^BUSINESS GOLLEGE 



HAS THE FOLLOWING COURSES : 

COLLEGE PREPARATORY, 

COMMERCIAL. ENGLISH, 

SCIENTIFIC, SHORTHAND, 

MUSIC AND ART. 
PRINCIPALS. 

Ret. G. W. Perky, ... - O. H. Perry, A. B. 

For catalogues and information, address, 

JS. E. 0. nsrSTITUTE, Rutland, Vt. 
THE NEW ENGLAND 

FURNISHES TEACHERS FREE OF CHARGE. 

O. H. PERRY, Manager, 
Membbbship Fbb, $1. Rutland, Yt. 
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LOBSTER DRESSING. 



yolks of 3 eggs, 

1 teaspoonful mustard, 

2 teaspoonfuls salt, 

2 tablespoonf uls of melted 
butter or oil, 



% saltspoon cayenne, 
2 tablespoonfuls sugar, 
I cup of cream or milk, 
}i cup vinegar, 
whites of 3 eggs. 



Beat yolks light ; add mustard, salt, cayenne, sugar, 
butter; beat well together; add the vinegar, and 
lastly the milk and whites of the eggs, beaten to a 
stiff froth ; cook in a double boiler until it thickens ; 
set away to cool ; when ready to use, add one-half cup 
of cream, whipped a little ; pour over your prepared 
lobster. A Friend. 



HOT SALAD SAUCE. 

Part i. — Put one ounce each of butter and flour 
into a saucepan over the fire and stir it until it is 
smooth ; add gradually half a pint of boiling water * 
season with a teaspoonful of salt and a quarter of a 
saltspoonful of white pepper; stir till smooth and set 
a little away from fire while you make the following 
sauce : 

Part 2. — Put the yolk of one raw egg in a salad 
bowl ; add a quarter of a saltspoon of salt ; half that 
quantity of grated nutmeg ; as much cayenne as you 
can take up on the point of a very small penknife 
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S M3&X3W^ 



33 CENTER STREET, 



Rutland, - - - - Vermont. 
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EVERVTHtNO CUARAWTEEO rm$T CIA08 
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blade; mix these ingredients with a wooden salad 
spoon, thoroughly, and then add a few drops at a time 
and alternately, three tablespoonfuls of oil and one of 
vinegar; pour the preparation marked **pdrt i" into 
this, gradually, stirring until the sauces are thoroughly 
mixed ; cool and use ; will keep for weeks in a cool 
place. Mrs. Wm. H. Steele. 

SALAD DRESSING. 

Beat in a bowl the yolks of five eggs, and add to 
them six tablespoonfuls of boiling-hot vinegar ; place 
the bowl ou the teakettle, and cook until very stiff, 
stirring constantly ; remove from the fire, and add two- 
thirds of a cup of butter, beating briskly until the 
mixture is smooth ; add one dessertspoonful mustard, 
one saltspoonful of salt, a dash of cayenne pepper; 
strain through a hair sieve; thin with sweet cream. 
This will keep for several days in a cool place, and is 
very nice for any salad. 
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Do Toa enjoy Creftics* Salads 
and other I^Iicacfes ? Can Toa 
relish them on cxacied, nicked or 
ngly dishes ? If not, you may find 
daintir ones at 

Tin DfliiFD i Tiki's, 

at a moderate price. 






standard  Typewriter. 

J. B. HOOBB 

RUTLAND, - - VERMONT. 

Office, Boom No. 6, Patnain & Sawyer's Block. 
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PICKLES. 



MRS. MERRILL'S MUSTARD PICKLE. 



2 qts. cucumber pickles, 

3 red and 3 green pep- 
pers. 



2 qts. of green tomatoes, 
2 qts. of onions, 
2 qts. of cabbage or cauli- 
flower, 

Cook each separately until tender in salted water. 

For the Paste, 



I gal. vinegar, 

I large cup of flour. 



1 lb. of dry mustard, 

2 lbs. of sugar. 



Stir the paste until it boils, then pour over the vege- 
tables. If not eaten will keep good for one year. 

Mrs. G. a. Merrill. 

FRENCH PICKLES. 

One peck of green tomatoes, sliced ; six large onions, 
sliced ; mix these and sprinkle over them one cup of 
salt ; let stand over night ; next morning drain thor- 
oughly and boil in one quart of vinegar, with two 
quarts of water, fifteen minutes, perhaps twenty ; then 
drain ; take 4 quarts of vinegar, 2 pounds of brown 
sugar, half pound of white mustard seed, two table- 
spoonfuls of allspice, cinnamon, cloves, ginger and 
ground mustard; boil all together fifteen minutes; 
put in a jar ; ready for use immediately, when cold. 
(5) Mrs. R. C. Wickham. 



CO 
MEAI^ AT AUL HOURx^ 



»^AED BT THE DAT OR 



.>— I CE CREAM IX SEASON 



OrrOSITE DEPOT. RimJLJfD. TT. 



^Baileg's liDicg EooiDs,fe, 



FORMERLY RUS BT J. W. FISHER. 



A CHOICE LINE OF- 



..^C0Xt^^C5¥l0Xs[f{Y .-. SX© .-. CI0S§^. 



N. A. BAILEY, Proprietor. 
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CUCUMBER PICKLE. 

One cup of salt to a gallon of water ; heat the brine 
nearly to boiling, and pour over the pickles for seven 
mornings, making one new brine in the time. The 
eighth morning, make a weak vinegar brine, half 
vinegar and half water, and put into this a good piece 
of alum ; pour this boiling hot on the pickles, and let 
them stand two days ; at the end of this time, take out 
the pickles and place them in your jar in layers, be- 
tween which put English mustard seed, bunches of 
nice raisins, or green grapes, and a great deal of 
horse-radish in strips; prepare a new vinegar, making 
it very sweet with brown sugar, and putting into it 
bags of cinnamon and cloves, more cinnamon than 
clove, bags to be left on the top of the jar; poiir over 
pickles boiling hot. 

Mrs. N. p. Kingsley. 



SOUR PICKLE. 

When your cucumbers are first picked, throw salt 
over them, and cover with boiling hot water ; let them 
stand twenty four hours; put into a jar, and cover 
with cold vinegar, add a little horse-radish root and 
some pulverized alum ; when ready to put up for the 
winter, take them out of the cold vinegar, put into a 
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HUTLASD, YKBMCST. 

PBisiDK3rr, . W. B. MUSSET. 

ViCB Prksidknt. GEO. BRIQGS. 

Tbkasuker, NEWTON KELLOGG. 

AasisTAST Trkasurer J. W. NOBrOX. 

TrVi^tecj. 
W. B. MUSSET, NEWTON KELLOGG, 

GEORGE BRIGGS, WAYNE BaILEY. 

FRED A. FIELD, H. H. BROWN, 

HENRY O. CARPENTER. 

OFFICE HOURS. . . . 9 A. M. TO 4 P. M. 



Has just receivfsd a fresh stock of 

FURNITURE, 



CARPETS, 



AND RUGS. 
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jar, with more horse-radish root and alum, some * 'pre- 
pared spices" for pickles, (having picked out nearly 
all the little peppers), add a half cup white mustard 
seed and a large coffee-cup of brown sugar ; cover with 

scalded vinegar. 

Mrs. S. Cramton. 

CUCUMBER PICKLE. 

When cucumbers are first picked, put them in a jar 
and pour over them boiling- hot water; cover them 
over at once very closely, and let them stand twenty- 
four hours ; drain them well the next morning, and 
pour over them the following: One gallon of vinegar, 
one teacupful of salt, two tablespoonf uls each of mus- 
tard, cloves, cinnamon, allspice and pulverized alum ; 
sugar, if you wish ; let this come to a boil, and pour 
over cucumbers, boiling hot, and cover immediately. 
This is never a failure. A Friend. 

CHOW - CHOW. 



2 large heads of cabbage, 
9 large onions. 



8 large green peppers, 
150 small cucumbers, 
50 green tomatoes. 

Slice all the above in small pieces, and put in a jar 
in layers, with a few small onions, 2 large cauli- 
flowers, broken in small pieces, one quart of string 
beans, cut in inch pieces, one large root of horse 
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S. M. DORR'S SONS, 

BANKERS, 

Have Choice Farm Mortgages and Commer* 

cial Paper, at 

RUTLAND, . - - - VERMONT. 

E. V7HITE, Jeweler, 

No. 17 center St., - - Rutland, Vt. 



O 00 o 



REPAIRING WATCHES A SPECIALTY. 



-00 o 



A GOOD LINE OP JEWELRY ON HAND FOR SALE AT 
GOOD BARGAINS FOR PURCHASERS. 



o oo o 



CALL AND SEE. 



'^ 
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radish, also nasturtion seeds and radish pods; sprinkle 
salt over each layer, and, when packed, pour over 
boiling water, and let it stand twenty-four hours ; drain, 
three hours or longer. Put the following into suf- 
ficient vinegar to cover the above: One-quarter pound 
each of black and white mustard seed, one-qnarter 
pound of white pepper, one ounce tumeric, i tea- 
spoonful cayenne pepper; let it come to a boil; add 
one-half pint of French mustard; seal in glass jars 
when hot. Mrs. A. F. Davis. 

MANGOES. 

Mangoes can be made of very small melons, or large 
green tomatoes. Scrape out the inside, first cutting 
off the cover; stuff with very small cucumbers, silver- 
skin onions, a dash of mustard seed, allspice, cloves 
and pepper, whole spices; sew the piece on; put them 
in salt and water two or three days ; take them out^ 
drain them and pour boiling cider vinegar over them. 



\ 



RIPE CUCUMBER SWEET PICKLE. 

ADOPTED. 



Pare and seed ripe cucumbers; cut into two parts, 
cross-wise, and slice each half into four pieces ; let 
them stand twenty-four hours, covered with cold vin- 
egar; drain them and put them into fresh vinegar 



1 
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VALUABLE TIME AND MONEY 

Will be saved by calling od 

^&. H. & H. W« CHENEY,)^ 

AND PURCHASING 

Some of their 3*Crown Raisins, 3 lbs for 25 cents. 

Some of their Mess Salmon, 8 cents per pound. 

Some of their Cream Cheese, 10 cents per pound. 

Some of their N. O. Molasst^s, 40 cents per gallon. 

Some of their Candj Drips, 50 cents per gallon. 

Some of their Hams, 10 cents per pound. 

And other special drives. 



-ALL GOODS GUARANTEED AS REPRESENTED.- 

G. H. & H. W. CHENEY. 



mi$» c %. iStttiflL 



^mm ^ MUilnttn*^ 



49 ©enter jgttreet. 
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with two pounds of sugar and one ounce cassia buds 
to one quart of vinegar ; boil all together thirty min- 
utes, or until clear and tender; can closely in a jar. 

Mrs. J. B. Page. 

PICCALILLI. 

I peck tomatoes, 4 onions. 

5 green peppers, 

Chop tomatoes fine, peppers and onions the same ; 
sprinkle a cupful of salt over them and stand over 
night ; drain an hour, then cover them with vinegar 
and water, equal parts, and cook until tender ; drain 
again ; add two pounds of brown sugar, then cook in 
cider vinegar fifteen minutes ; add one teaspoonful of 
cloves, one of cinnamon, one cup of mustard seed or 
one bottle of French mustard, one cup of grated 
horse-radish ; add more vinegar ; and stir thoroughly. 

Mrs. N. R. Bardy. 

FINE FRENCH MUSTARD. 

Take a sufficient quantity of green tarragon leaves, 
picked from the stalks, and put them into a wide- 
mcmthed glass jar till it is half full; pressing them 
down hard. Then fill up the jar with the best cider- 
vinegar and cork it closely. Let it infuse a week or 
two ; then pour off the vinegar into a pitcher ; remove 
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MARSHALL BROS. 

Wkiel^e^, Clodk^, Jewell^, ©ikmoni^, 

SILVERWARE AND SPECTACLES, 

POWDERS .-. FOR .-. CLEANING .*. SILVER .-. AND .-. BRASS. 

In fact, almost everjthin^ kept in a first- class Jewel rj Store. 

Good goods for the monej. 

^'CALL AND SEE US.,.^ 

17 MERCHANTS ROW, .... RUTLAND, VT. 

LEWIS & WARD, 

o 

To the Ladies of Rutland : 

Tou have known us long and well as dispensers of Balm of Gil- 
ead and Pills, but do you know that we can also furnish yoti manj of 
the articles necessary to the Cookery Department, such as Spices of all 
kinds, flavoring extracts and the all-important soda and Cream Tartar ? 
And not only so, but from the necessities of our business, these goods 
are better and purer than can be procured in the general market. 
No one appreciates better than the hou^>ewife the truth that to 
secure the best results the best materials must be used. Try us on 
this line and you will find us still your benefactors. 

Very respectfully yours, 

LEWIS & WARD. 
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all tv^e tarragon from the jar and put in an equal 
quantity of fresh leaves of the plant and pour back 
the same vinegar from the pitcher ; cork it again, and 
let the last tarragon remain in the jar; in another 
fortnight the vinegar will be sufficiently flavored with 
tarragon to use it for French mustard, or for other 
purposes ; then peel a clove of garlic, not more than 
one, and mince it as fine as possible. Mix it into four 
ounces, a quarter of a pound, of the best mustard- 
powder, in a deep white pan ; take a gill, or two large 
wine glasses of the tarragon vinegar, strained from 
the leaves, pour it into a mug, and mix with it 
thoroughly an equal quantity of salad oil. Then with 
the mixture of vinegar and oil, moisten the mustard- 
powder, gradually, using a wooden spoon, till you 
get it a very little thicker than the usual consistence 
of made mustard ; put it into small clean white jars 
and cork them closely. 

If you find that the above quantity of oil and 
vinegar will make the mustard too thin, you need not 
use the whole of the liquid. If the mustard seems 
too thick, dilute it gradually with a little more of the 
oil and vinegar. 

This mustard is very superior to the common pre- 
paration and is universally liked; particularly with 
beef and mutton. It must be kept closely corked. It 
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dijb: 




When trjlog tbe reeipes in this " Cook Book," do not fmil to call ua 

BIIiljIISrCB-S Sc SOIsT 

ioi Aoy of the ingrediento. which will insare the saccess of jour 
eookiof, u we keep onlj the best. We are also sole agents 

for 

"AMSDELL'S CELEBRATED SARATOGA CHIPS," 

the finest, freshest and cheapest in RntUnd. Tonrs for soccess, 

B. BILLINGS & SON. 



WARREN E, ROSS. 



DEALER IN 



BOOTS. SHOES m RUBBERS, 



No. 3 Merchants Row. 



l\UTLy\]MD, VEF^MONI. 



FINE GOODS A SPECIALITY. 
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is usual to bring it to table in the little white jar with 
a small spoon beside it. 

The herb tarragon may be had green and fresh in. 
July and August. It is much used in French cookery^ 
as a seasoning for stews, soups, etc. 

Tarragon vinegar is very good with boiled cabbage 
or greeny The tarragon leaves of the second infu- 
sion should be kept remaining in the jar, pouring off 
the vinegar from them as it is wanted. A small 
quantity may be kept in a cruet, retaining the leaves, 
at the bottom. 

Mrs. J. A. Sheldon. 



PICKLE BRINE 



3 quarts of fine salt, 
Yt, pound of alum. 



3 gallons of water, 
I gallon of vinegar, 

Throw into this brine your cucumbers as you pick 
them from the vines, from day to day ; let them stand 
until you are ready to put them up for winter use ; 
if necessary, let them stand in cold water over night 
before putting your vinegar and spices on them. 

Mrs. C. Olmstead. 
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C' ^W . IB, imiU;S;S!Eiy,, 'I 



ESTABLISHED IN 1860. 

THIRTY-ONE YEARS IN THE SAME STORE. 

Fine Goods. Attentive Help. Prompt Deliveries. Everything First 

Class. 



ttm, ^^tnMrn 



No. 9 Center Street, .... Rutland, Vt. 

Always well supplied with the 

-HicBEST BRANDS OF CIGARS.oie^ 

CALL AND TRY THEM. 





^ 



tmU 



n 



l^UTLAN®. UT.. 



W.H.YALIQUETTE, .... Proprietor. 
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CHILE SAUCE. 



9 large ripe, or i8 small 

tomatoes, 
I large onion, 

1 tablespoonful salt, 

2 tablespoonfuls sugar, 

I teaspoonful each of gin- 



ger, cloves, allspice and 
cinnamon, 

1 nutmeg, 

% small teaspoonful of 
cayenne pepper, 

2 small cups vinegar. 



Chop tomatoes and onions fine ; add the above in- 
gredients and cook one-half hour ; bottle while hot. 

Mrs. C. E. Cardelle. 



CUCUMBER SAUCE. 

Peel as many cucumbers as needed ; grate and drain ; 
to each pint of pulp add one pint of vinegar, one tea- 
spoonful black pepper, a very little red pepper, one 
and one-half teaspoonfuls salt, three tablespoonfuls of 
grated onion ; seal without cooking. 

Mrs. A. F. Davis. 



SPICED TOMATO. 

Five pounds of ripe tomatoes (peel and slice before 
weighing), one and three-quarters pounds of sugar, 
one pint of vinegar, two tablespoonfuls of ground 
cloves, one spoonful of mace ; cook slowly. 

Mrs. J. A. Mead. 
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GEO. H. EMERY, 

RUTLAND, VT.. 



Instantaneous Process a Specialty, 

Pictares made, from the Smallest Locket to Life Size, and finished 
in Crayon, Ink, Water Colors and Pastel. 



STUDIO, . . . Corner Merchants Row and West Street. 



VISITORS WELCOME. 




p. H. HART. CHA8. MARKS. 

HART & MARKS, Proprietors, 

DEALERS IN 

-^GE GeEAM, MliK, Gbeam,5^ 

BUIPIPBI^ AND 6HEBSB, 

57 West Stbeet, - - Rutland, Vbbmont. 

Upen fronii(^ A. k. to 9 f. k. Sundays, 6 to 11 a. m., 5 to 8:30 p. u 
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SPICED GRAPES. 



7 pounds grapes, 
4 pounds of sugar, 
I pint vinegar, 



I tablespoon cinnamon, 
I tablespoon cloves, 
I teaspoon allspice. 



S'queeze the pulp from the skins; heat the pulp un- 
til the seeds separate from it ; rub through a colander ; 
add to the skins and pulp the above ingredients ; boil 
slowly two hours. Mrs. C. A. Gale. 

GRAPE CATSUP. 

Take five pounds of grapes, wild or cultivated ; if of 
a sour kind cover slightly with water and boil until 
they can be sifted ; then add two pounds of sugar, one 
pint of vinegar, one tablespoonful cinnamon, one 
tablespoonful cloves, one tablespoonful allspice, one 
and one-half tablespoonfuls salt, one tablespoonful 
pepper ; boil until it thickens, then bottle and cork. 

Mrs. J. C. Barrett. 

TOMATO CATSUP. 



2 allspice, 
2 cloves, 
1% red pepper, 
I pint vinegar. 



1 gal. ripe tomatoes, 
4 tablespoonfuls salt, 

2 tablespoonfuls black 

pepper, 
2 tablespoonfuls ground 
mustard. 

Strain tomatoes first through a sieve, then add the 
above ingredients and boil three or four hours. Cay- 
enne pepper is better to use than the peppers. 

(6) Mrs. J. B. Harris. 
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GOODRICH & HOAG, 

BUCCKS80R8 TO 

THOS. J. LYON. 

^fiCTLAND EXCELSIOR G8AGEESS,i!^ 

FANCY BISCUITS AND CAKES. 



soBimm ommTBm ass h 

RrrfLAHD, Vkrmont. 

(successor to m. quinn.) 

Hack, Livery and Sale Stable. 

Good Horses and Easy Riding Carriages for Basiness and Pleasure 
Parties. Reliable Teams for all Occasions at short notice 

and reasonable prices. 

ORDERS RECEIVED FOR WEDDINGS, FUNERALS, ETC. 

open day and night. . . telephone connection. 

22 CENTER STREET. 

Orders hj mail or telegrapli promptly attended to. 
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FRENCH PICKLES. 

Take a peck of green tomatoes and six large onions . 

slice them, and throw over them a teacup of salt; let 

them stand over night; in the morning drain, and 

iDoil fifteen minutes in weak vinegar and water ; then 

take 

2 tablespoons ground cin- 
namon. 



2 tablespoons allspice, 
I tablespoon cayenne pep- 
per. 



3 qts. vinegar, 

2 lbs. brown sugar, 

5^ lb. white mustard seed, 

2 tablespoons yellow mus- 
tard, 

2 tablespoons ground 
cloves. 

Boil all well together with th« tomatoes fifteen 

minutes. 

CHOCOLATE CUSTARD. 

Three-fourths cup of chocolate grated in one quart 
new milk; let it boil, then place to cool; beat until 
very light and thick the yolks of four eggs (reserving 
the same number of whites to make a meringue); 
sweeten with one-half pound white sugar and flavor 
-with vanilla. The chocolate being cool, gradually 
stir in the sweetened eggs and put into a baking dish 
and let it bake slowly. For the meringue, beat up the 
whites until they will stand alone ; add by degrees four 
tablespoons sifted pulverized sugar and flavor with 
vanilla. 
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BREAD, ROLLS, MUFFINS, ETC. 



BOSTON BAKED BEANS. 

(extra). 

Two-thirds of a quart of medium sized beans soaked 
over night ; boil until they begin to burst open ; turn 
off the water; add one dessertspoonful of salt, one 
teacup of white sugar dissolved in hot water ; about 
half a pound of salt pork ; bake in a stone bean pot^ 
and keep covered most of the time, from two o'clock 
in the afternoon Saturday until breakfast time Sun- 
day morning; add water when needed. 

Mrs. Geo. H. Cheney. 

BROWN BREAD. 



3 cups sour milk, 
I cup molasses, 
3 cups corn meal, 

Steam two and a half hours. 



I cup flour, 

1 teaspoonful soda. 



Mrs. G. K. Montgomery. 
GRAHAM BREAD. 



I pint of warm water or 

milk, salt, 
Yt, teacupful sugar, 
I cup wheat flour, 



3>^ cups Graham flour 
(fine grade), 

% cup yeast, or % com- 
pressed yeast cake. 



Stir well ; set in a warm place to rise, in a long nar- 
row tin ; when very light, set in the oven to bake, 
without stirring again. 

Mrs. J. B. Harris. 
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BROWN BREAD. 



I large cup sour milk, 

I cup molasses, 

a small cups each of Indian 

Steam four hours. 



meal and Graham flour, 
I teaspoonful soda, 
a little salt. 

Mrs. G. H. Cheney. 



FRENCH ROLLS. 



VERY FINE. 

1 qt. of flour, }4 pint milk, 

2 tablespoonfuls sugar, }4 cup of yeast or J4 com- 
2 tablespoonfuls lard, | pressed yeast cake. 

Add the sugar to flour, and rub in thoroughly the 
lard ; heat milk scalding hot, and cool ; make a hole 
in center of the flour; pour in the milk and yeast; 
stir into it the flour with a spoon, and what remains 
around the edge of the pan put over the top ; set these 
to rise at ten o'clock in the morning; let them stand 
in a warm place ; at three o'clock knead thoroughly ; 
roll out about half an inch thick ; butter the top ; cut 
out with a biscuit cutter; lap over; put in pans an 
inch apart ; put in warm place to rise ; bake about 
twenty minutes. 

Mrs. R. C. Wickham. 
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GRAHAM BREAD. 



2 cups white flour, 

3 cups Graham flour. 



I pint of sweet milk, 

^ cake compressed yeast, 

4 tablespoonfuls sugar, 

Set to rise over night; next morning turn into a 

baking tin and let stand till light. This makes one 

loaf. 

GRAHAM ROLLS. 



I }4 tablespoonfuls molas- 
ses. 



I cup sour milk, 
I teaspoon soda, 
I tablespoonful melted but- 
ter, 

Graham flour to make a thick batter ; bake in gem 
irons. 

PARKER HOUSE ROLLS. 



2 tablespoonfuls of sugar^ 
2 tablespoonfuls of lard. 



2 qts. of flour, 

I pint of new milk, 

fi of a cup f)f yeast. 

Put the lard in flour as for pastry ; mix at night 
with two-thirds of the flour into a sponge; in the 
morning mould, the same as for bread ; let it rise in 
the pan until very. light, then roll as for biscuit; cut 
out ; spread butter^ on one half and double ; set to rise 
again and when light bake in a quick oven. 

Mrs. J. C. R. Dorr. 
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MUFFINS. 



1 eg?, 

2 tablespoonfuls white 

su^ar, 
I tablespoonfiil butter, 



1 cup sweet milk, 

2 cups flour, 

2 teaspoonfuls baking 
powder. 



(melted), 
All beaten very light ; bake in cups. 

Mrs. N. p. Kingsley. 



MUFFINS. 



I cup milk, 
}i cup melted butter, 
yi cup sugar, 
I teaspoonful soda. 
Bake in gem irons. 



2 teaspoonfuls cream of 

tartar, 
2 eggs, 
2 cupfuls of flour. 



Mrs. J. A. Mead. 
BREAKFAST ROLLS. 



1 pt. flour, 

2 heaping teaspoonfuls of 
baking powder, 
Milk to make quite thin batter. 



% cup shortening. 



Mrs. F. C. Houghton. 



GLUTEN GEMS. 



2 cups gluten flour, 
y^ teaspoonful salt, 
2 teaspoonfuls baking pow- 
der, 



2 tablespoonfuls sugar, 
2 cups water or milk. 

Mrs. W. p. Aiken. 



8S 



I cap lyc flour, ij^ ccps sweet milk, 

^ cup flour, 2 teaspoonfuls halnug 

}i cup Graham flour, powder. 

Drop from spoon into hard lard, and fry like frit- 
ters. Eat with maple syrup. Very nice for breakfast. 

Mrsl C. £. Cardeixe. 



JOHNNY CAKE. 

6 tablespoonfuls melted 
butter, 

3 teaspoonfuls baking 
powder. 

Mix with either milk or water, stir it until it is 
creamy, and then bake quickly. 

Mrs. C. E. Cardelle. 



2 cups granulated com 

meal, 
I cup flour, 
j4 cup sugar. 



FRIED MUSH. 

Three tablespoonfuls Indian meal mixed with a little 
cold water; add one pint of boiling water, and boil 
about twenty minutes. Let it get thoroughly cold, 
and add two well beaten eggs and three tablespoon- 
fuls of flour. Take good sized spoonfuls and fry in 
hot lard; 

Ella Olmstead. 
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COQUETTES. 



1 tablespoonful of butter, 
3 eggs. 



I coffeecupful of boiling 

water, 
I coffeecupful of flour. 

Put the flour in the saucepan, and throw the water 
over it, mixing well. Put it on the stove until the 
flour is well cooked, then remove, and add the butter. 
Set it away to cool, then beat in the eggs, one by one. 
Drop the batter in bits two-thirds the size of an egg, 
in deep hot lard, and when done, serve like fritters. 
The batter requires a great deal of hard beating, both 
before and when the eggs are put in. 

Mrs. J. A. Gould. 

WAFFLES. 

Beat three eggs in a quart bowl, add one cup of 
cream, five heaping tablespoon fuls of flour. Fill the 
bowl with milk. 

Ella Olmstead. 



BUNS. 



3 cups new milk, 
I cup sugar, 



I cup yeast, or half a yeast 
cake. 



Make a thin batter, rise over night ; in the morning 
add one cup of butter (scant), and one cup of sugar. 
Mould like biscuit, rise again, and bake. Currants if 
you choose. 

Mrs. J. C. Barrett. 
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SPANISH BUNS. 



2 teaspoonfuls cream tar- 
tar, 

2, tablespoonfuls cinna- 
mon. 



I cup butter, 

1 cup sweet milk, 
4 eggs, I 

2 heaping cups of flour, I 
I teaspoonful soda, | 

Bake in square tins, not very thick, frost, cut in 

squares and eat fresh. 

Mrs. C. Sheldon. 



HERMITS. 



}4 cup butter, 

I cup sugar, 

}^ cup seeded 



raisms, 



J4 teaspoonful soda, 
}4 teaspoonful cloves, 
}4 teaspoonful cinnamon, 
j4 cup milk. 



chopped. 

Mix stiff enough to roll out, and bake in form of 
cookies. Mrs. D. K. Hall. 

GOOD SOFT COOKIES. 



2 cups sugar, 
I cup butter, 
i}4 cup sour cream. 



5 cups flour, 

i^ teaspoons soda, 

caraway seeds. 

Mrs. C. E. Cardelle. 



VANITIES. 



2 tablespoonfuls milk, 



a little salt, 

flour enough to knead. 



Roll out very Mn; cut in small squares; fry like 
doughnuts; sprinkle with sugar. 

Mrs. G. D. Millington. 



}( teaspootiful of soda, 
}4 teaspoonftil of vanilla^ 
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JUMBLES. 

I cup butter, 

jj^ cups sugar, 

3 tablespoonfuls sour milk, 

Flour to mix stiff enough to roll out ; cut as jumbles, 
by taking a piece out of the middle, roll thin, and 
sprinkle sugar or cocoanut over the top, before cut- 
ting. If made right, these are delicious, rich and 

crisp. 

Mrs. C. p. Harris. 



CRULLERS. 



3 tablespoonfuls melted 
butter, 



3 tablespoonfuls sugar^ 
3 eggs. 

Mrs. W. B. Mussey. 



CRULLERS. 

2 cups sugar. [ ^ teaspoonful soda in 
I cup butter, 
I cup sweet milk, 

3 eggs, 
I teaspoonful cream of tar- 

\ tar in flour, 

' Flour to mix hard, roll out thin, cut and fry in hot 

lard. 

Mrs. L. E. Roys. 



milk, 

I teaspoonful cinnamon, 
I nutmeg. 
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JUMBLES. 



A eggs, 
I cup butter, 
^ cups sugar. 

Sift in flour and roll. 



1 teaspoonful soda, 

2 teaspoonfuls cream of 
tartar. 

Mrs. W. B. Mussey. 



SUPERIOR SOFT GINGERBREAD. 
I cup butter, 



3 teaspoonfuls soda dis- 
solved in one large 
spoonful of water, 

2 eggs. 



I cup sugar, 

I cup molasses, 

4 cups flour, 

1 tablespoonful ginger. 

Cream the butter and sugar ; add beaten eggs, flour 

and milk; when all is mixed, stir in soda water; bake 

immediately. Mrs. R. E. Allen. 

DROP GINGER COOKIES. 



I teaspoonful soda; the 
same of ginger and 
cinnamon. 



I cup molasses, 

I cup sour cream, 

^ cup sugar, 

3 heaping cups of flour, 

Drop in tins and bake in quick oven. 

Mrs. Fred. Stafford. 

SOFT GINGERBREAD. 



}4 cup shortening, 



1 cup molasses, 

2 cups flour. 



Mix thoroughly; add one teacup boiling water, 
poured over one teaspoon soda the last thing; ginger 
to suit the taste. 
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CORN DODGERS. 

I pint corn meal, ^ cup butter. 

I teaspoon salt, 

Scald this with boiling water to make a soft batter; 

the batter should drop easily from the spoon ; have 

your pans greased and hissing hot, and bake in hot 

oven twenty minutes. 

Mrs. a. W Hyde 
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DOUGHNUTS AND PIES. 



DOUGHNUTS. 



2 eggs, well beaten, 
I cup sugar, 

1 cup sweet milk, 

2 teaspoonfuls cream of 

tartar. 



I teaspoonful soda (sifted 

in flour), 
I tablespoonful melted 

butter, 
flour enough to roll out. 

Mrs. J. B. Page. 



DOUGHNUTS. 



I cup sugar, 

1 cup sour milk, 

2 eggs, 

3 tablespoonfuls melted 

lard. 



I teaspoon soda, 

pinch of salt, 

a little nutmeg, 

flour to make a soft dough. 

Charlotte A. Kilburn. 



PLAIN DOUGHNUTS. 



2 eggs, 

I cup milk, 

3 tablespoonfuls 

butter, 
3 tablespoonfuls 
lard, 



melted 
melted 



3 teaspoonfuls baking 

powder, 
enough flour to roll out. 



Mrs. C. E. Cardelle. 
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RAISED DOUGHNUTS. 



2 eggs, 

I cup milk. 



2 cups light bread sponge, 
I cup sugar, 
}i cup butter, 

Mix the ingredients and add enough flour to stiffen ; 
let it stand and rise from seven to eight hours; then 
stir in enough flour to make a stiff dough; put in a 
warm place to rise over night; mould in the morning; 
cut into shape ; let them rise again ; fry in hot lard 
and roll in powdered sugar. 

Mrs: C. Olmstead. 



2j4 cups milk, 
Yz cup lard. 



RAISED DOUGHNUTS. 

yz cup yeast, 
lyi cups sugar. 

Put lard in milk, and place on the fire to heat ; let it 
get very hot ; when cold enough, add the yeast, sugar, 
one teaspoonful soda, one Qgg, a little nutmeg and 
salt ; add pastry flour and stir as stiff as possible ; let 
rise ; when light, roll out about an inch thick ; cut and 
place on moulding board to rise; when light, fry in 
hot lard and roll in powdered sugar. 

Mrs. R. C. Wickham. 
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LEMON PIE. 

Dissolve a tablespoonful of corn starch in a little, 
cold water ; add a small piece of butter and a teacup of 
boiling water; next add juice and grated rind of one 
lemon and one cup of sugar, beaten up well with the 
yolks of three eggs ; bake with one crust ; when cool 
cover with a meringue made of whites of the three 
eggs and three tablespoonfuls of powdered sugar; 
brown slightly in oven. Mrs. John Norton. 

SQUASH PIE. 

To a quart of boiled milk add a pint of steamed 
squash, two cups of sugar, three eggs, heaping 
teaspoonful of salt, teaspoonful of ginger, tablespoon- 
ful of butter, melted in the milk ; flavor with rose 
water; put sugar, beaten eggs and spices (to taste) 
into sugar; stir well together, then add milk; bake 
one hour. Mrs. H. C. Tuttle. 

CHOCOLATE PIE. 



ij^ cups milk, 
I cup sugar, 
yolks of 3 eggs. 



I tablespoonful flour, 
I large tablespoonful 
grated chocolate. 



Cook together milk and chocolate till latter is thor- 
oughly dissolved ; add flour; cook until it thickens; 
add sugar and yolks of eggs ; bake with one crust ; 
frost with beaten whites of three eggs. 

Mrs, T. Mound. 
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CHOCOLATE PIE. 



I coflfeecup of milk, 



a tablespoonfuls of grated 
chocolate. 



Dissolve chocolate thoroughly in little boiling water. 
When the milk is hot, (must be in double boiler) stir 
in chocolate ; beat together, to a cream, yolks of three 
eggs, % cup of sugar, add this to chocolate and milk, 
flavor with little vanilla, stir very thoroughly and 
pour into the pie crust. Bake with one crust ; when 
baked, cover with icing of beaten whites of three 
eggs and two tablespoons of sugar. Brown slightly 
in oven. 

Mrs. R. C. Wickham. 



SOUR CREAM PIE. 



2 tablespoons of vinegar, 
if not too sour, if it 

is, i>^, 
add pinch of salt. 



I cup sour cream, 
I cup sugar, 
teaspoon of flour, 
yolks of two eggs, 
% teaspoon cloves, cinna- 
mon and nutmeg, | 

Bake in one crust ; cover with frosting, using whites 

of two eggs and powdered sugar. 

(7) Mrs. F. C. Houghton. 
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CREAM PIE. 



I coflEeecup thick sweet 

cream, 
I small cup powdered 

sugar, 



I tablespoonf ul of flour, 

I egg, 

flavor with extract of 

lemon. 



Bake with one crust, not thick, but light, flaky. 

When baking let crust get sufficiently hard and brown 

not to absorb custard. 

Mrs. R. E. Allen. 

PIE PLANT CUSTARD PIE. 



yolk of three eggs, 
small piece of butter. 



I cup stewed pie plant, 

I cup sugar, 

I tablespoonful flour. 

Bake with under crust. Beat whites of eggs with 

three tablespoonfuls sugar; put into oven and brown. 

Mrs. D. K. Hall. 

LEMON PIE. 



2 eggs' yolks, 

I lemon juice and rind. 



I tablespoonful corn starch, 
I teacupful boiling water, 
I cup sugar. 

Mix corn starch in a little cold water ; pour on it 
the cup of hot water, and let cook a few minutes; add 
the sugar, lemon juice and eggs ; cook a few moments ; 
have already baked your pie crust ready for the above 
filling ; whip the whites ; add a little sugar ; cover 
top of your pie ; set in oven a minute to brown. 

Mrs. F. C. Houghton. 
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PUDDINGS. 



BAKED INDIAN PUDDING. 



I heaping teaspoonf ul cin- 
namon, 

I heaping teaspoonful all- 
spice, 

a little nutmeg. 



I cup meal, 
I cup molasses, 
I cup brown sugar, 
Yt, cup butter or suet, 
2% qts. milk, 
4 eggs, 

Scald milk and meal and add the above ingredients. 

Mrs. Hopkins. 



BAKED INDIAN PUDDING. 



4 eggs, 

Yt, cup sugar, 

a little salt. 



I pint milk, 

3 tablespoonfuls corn 
meal, 

Put milk in sauce-pan ; when scalding hot, add the 
corn meal with a little salt; boil five or ten minutes; 
beat the yolks of the eggs with the sugar very light, 
and when meal and milk are well cooked, put in a 
pudding dish and add the yolks and sugar; stir in 
lightly with q%% beater the stiff whites with a little 
sugar, reserving some to cover top ; brown in the oven 
and serve immediately with cream sweetened and fla- 
vored with vanilla. 

Mrs. J. A. Gould. 
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DANDY PUDDING. 

I qt. milk, 3 eggs — the whites. 

3 tablespoonf uls corn 
starch, 
Take one cup of milk from the quart ; scald, and 

add a little salt ; put com starch with the uncooked 

milk ; when thick, stir in the whites of the eggs ; put 

in moulds. 

Sauce for Same, 

Take the cup of scalded milk ; add the well beaten 
yolks, one cup sugar; cook till thick and flavor to 
taste; to be eaten cold. Mrs. G. D. Millington. 

LEMON PUDDING. 



I qt. milk, 
I lemon. 



I cup bread crumbs, 
I cup ^ugar, 
3 eggs, 

Grate rind of lemon, and put with grated bread 
crumbs ; squeeze all the juice possible from lemon, and 
put aside for meringue; then beat yolks of eggs very 
light, add bread crumbs, lemon rind, and grate the 
inside of lemon (after removing juice), next take part 
of the sugar, mix these ingredients well, and bake in 
a moderate oven, three-quarters of an hour. Then 
cover with a frosting, made of beaten whites, remain- 
der of sugar and lemon juice. Put in the oven and 

brown. Serve cold. 

Mrs. J. A. Gould. 
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APPLE PUDDING. 

Butter a round tin, and cover the bottom with one 
layer of apples, cut in eighths. Rub into two cups of 
flour, two tablespoonfuls of lard, in which has pre- 
viously been added two teaspoonf uls of baking powder ; 
add one cup of milk, one egg, sl pinch of salt, a table - 
spoonful of sugar, and pour over the apple. Serve 
with any nice hot sauce. 

Mrs. J. W. Norton. 

SPEEDY PUDDING. 

Mix one pint of apples, stewed and sweetened, and 
cooled, one pint of sweet milk, and four well beaten 
eggs ; pour into a pudding dish, grate nutmeg over 
surface, and bake thirty minutes. 

Mrs. J. C. Barrett. 

ROLLED APPLE DUMPLING. 

Peel and chop quite fine, some tart apples ; make a 

rich crust as for biscuit ; roll it half an inch thick ; 

spread it over with a good deal of the apple ; sprinkle 

with fine sugar and powdered cinnamon; cut it in 

strips two inches wide; roll it up (just as you do jelly 

roll) ; put a little lump of butter on each roll after it 

is in the baking dish ; bake until the apple is done ; 

serve with any nice sauce. 

Mrs. J. A. Mead. 



I02 



RAISIN PUFF. 



1 cup milk, 

2 cups flour, 

I cup raisins chopped fine, 

3 teaspoonfuls sugar, 
Put in cups one-third 

minutes. 



I teaspoonful butter, 
3 teaspoonfuls baking^ 
powder. 

full and steam forty-five 



fi cup sugar, 
butter size of an egg. 



Sauce for Same, 

I tablespoonful flour, 



I cup boiling water. 



Cream butter, sugar and flour, add boiling water^ 
and cook until clear. Just before serving add the 
beaten white of one ^gg\ flavor to taste. 

Mrs. T. Mound. 



SNOW PUDDING. 



3 tablespoonfuls 
starch. 



corn- 



I pt. of water, 

3 teaspoonfuls sugar. 

Stir all together and boil till thick. Beat the whites 
of six eggs to a stiff froth, and stir in very quickly. 
Make a thin custard and use as sauce. Flavor to taste. 
Put all on the ice. Charlotte Kilburn. 

SUET PUDDING. 

I J^ cups chopped beef suet, J4 teaspoonful soda, 

I cup milk, I teaspoonful cloves, 

3 cups flour, I nutmeg, 

4 cups raisins, a little salt. 
I cup molasses, 

Mrs. C. E. Cardelle. 
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TAPIOCA PUDDING. 

Soak four tablespoonf uls ot tapioca over night ; in 
the morning add water, and boil until clear, then add 
sugar and fruit juice, (strawberry preferred); serve 
with whipped cream. Care should be taken not to 
have it too stifiE. Serve before entirely cold. 

Mrs. M. Wheeler. 



GRAHAM PUDDING. 

Yt, cup molasses, i)^ cup Graham flour, 

I cup sweet milk, 2 eggs, 

I cup raisins, i tablespoonful of butter, 

I cup currants, | i teaspoonful soda. 

Steam two hours and serve with sauce. 

Mrs. C. a. Gale. 



BLACK PUDDING. 



I cup molasses, 
I cup sweet milk, 
J^ cup butter, 
4 cups flour, 
I cup English currants, 
Boil three hours. 



T cup stoned raisins, 
1 teaspoonful soda, 
T teaspoonful cinnamon, 
I teaspoonful cloves, 
I salt spoonful salt. 

Mrs. N. p. Kingsley* 
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FRUIT PUDDING. 



I cup sugar, 

I cup sherry or Maderia 

wine, 
I cup water, 
I lemon — ^the juice. 



6 oranges, 
6 bananas, 
I cup peaches, fresh or 

preserved, 
I can grated pineapple, 
I box Cox gelatine, 

Peel, and slice the oranges and bananas thin ; place 
in some pretty shaped dish, a layer of each kind of 
fruit, until the dish is full ; heat the gelatine, sugar, 
juice of pineapple, and peaches with the wine; strain 
and cool before pouring over the fruit ; put it away 
to cool, keeping it covered ; usually make it the day 
before. Serve with cream. Fresh strawberries can 
be added if you like. Mrs. C. E. Cardelle. 



GERMAN PUFF PUDDING. 



I pt. milk, 

I cup flour, 

I teaspoonful sugar, 



I teaspoonful butter, 

5 eggs, 

a pinch of salt. 



Add to milk when boiling, the flour previously 
stirred very smooth in a little extra milk, cook a few 
minutes, stirring all the time, remove from the fire, 
add the butter and sugar, and when cold, the well 
beaten yolks of the eggs, mix well, and add the 
whites last. Bake in a well buttered dish, about 



twenty five minutes ; serve at once with any kind of 
sauce. A hard sauce is very nice, or one of lemon. 
This is a delicate but not rich pudding. It should be 
served as soon as done, or it will fall. 

Mrs. C. E. Cardelle. 



TURKISH RECIPES. 

Leben (Arabic) or Taghourt (Turkish). 

A sort of curdled milk. Heat a quart of morning 
milk to boiling point and let it boil up once or twice, 
then let it stand in a good sized bowl till it is a little 
more than blood warm, so that it will be not too hot for 
the finger dipped in. Then take a little fresh milk, 
and with it, stirring slowly, thin the curd, which like 
leaven must be kept over each time for the next; 
when it is even and smooth like thin butter, pour it, 
stirring slowly into the dish of warm milk, then set 
the dish where it will be evenly warm, not hot, wrap- 
ping it all around with a flannel, or other cloth, as 
we do bread that is rising. Leave it so for three or four 
hours, looking at it occasionally toward the last but 
not allowing it to be stirred or shaken at all. When 
it **comes" it will be like nice boiled custard and 
should not have a bit of whey. Will keep a day or 
two in refrigerator. Reserve a teacup each time. 

Mrs. J. A. Sheldon. 
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DELICACIES FOR DESSERT. 



STRAWBERRY CHARLOTTE. 

Set a mould in cracked ice, line the bottom and sides 
with fresh strawberries. Dip each one first in dis- 
solved gelatine, flavored with wine. When the dish is 
all lined, fill with strawberry cream. 

Strawberry Cream for Same. 

Take one box of strawberries, mash, and put 
through a sieve ; one half box of dissolved gelatine. 
Put strawberries, gelatine and whipped cream, which 
has been sweetened with one cup of sugar together, 
beat well and fill mould. 

Mrs. R. E. Allen, 

COFFEE BLANC MANGE. 



I qt. cream, 
I oz. gelatine, 

3 eggs, 



4 tablespoonfuls strong 

coffee, 
% cup sugar. 



Soak gelatine in a cup of milk one hour; heat milk 
to boiling point; stir in gelatine until dissolved; beat 
yolks of eggs and sugar together; beat in the coffee 
and add to the scalding milk ; return to the boiler and 
heat; turn into a bowl and whip in lightly the whites 
of the eggs. Mrs. W. P. Aiken. 



 



A COMPOTE OF RED BANANAS, 

SERVED WITH WHIPPED CREAM, IS A NICE LUNCHEON DISH^ 

Make a syrup with a large cup of sugar and a scant 

pint of water ; let the syrup come to the boiling point 

and boil rapidly ten minutes, and then add a gill of 

maraschino; pour the hot syrup over as many red 

bananas, cut in thin slices, as it will cover ; when the 

syrup is cold, serve the bananas with whipped cream. 

Many fresh fruits are more delicious sweetened with 

a cooked syrup like this than with raw sugar. Oranges 

are especially nice cut up and served in this way; 

omit the maraschino, and flavor with grated orange 

peel. 

Mrs. J. A. Sheldon. 



RUSSE CREAM. 

One-half box gelatine, soaked in a cup of milk for 
one hour ; boil one quart of milk ; separate the yolks 
and whites of three eggs ; beat the yolks and three 
quarters of a cup of sugar together ; stir it into the 
boiling milk and whites beaten to a stiff froth ; flavor 
to taste and strain it ; take from three to five bananas, 
according to size, cut into small pieces; stir all to- 
gether and put into a mould to cool ; to be served 
with sweetened cream. Ella Olmstead. 
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PEACH CHARLOTTE. 

Line a glass dish with slices of sponge cake ; pare 
four peaches, and cut in thin pieces, putting them 
on the cake ; sprinkle sugar over them ; repeat until 
the dish is full, cover with a pint of whipped cream 
sweetened, and flavored with vanilla. 

Mrs. R. E. Allen. 

LEMON CREAM. 

To one pint of cream, add the well beaten yolks of 
two eggs, four spoonfuls sugar and the grated rind of 
one lemon ; let it come to a boil ; stir till nearly cool 
and add the juice of one lemon, stirring well ; serve 
in cups when cold. Mrs. C. E. Cardelle. 



Yz cup sugar, 

I teaspoonful vanilla. 



BAVARIAN CREAM. 

}^ box gelatine, 
% cup cold water, 
I pint cream. 

Soak the gelatine in the cold water until soft; chill 
and whip the cream till you have three pints of the 
whip; boil the remainder of the creara with the sugar; 
pour over the soft gelatine ; stir until dissolved ; strain 
into a dish; add the vanilla; place the pan in ice 
water; stir occasionally ; when the mixture is thor- 
oughly cold, and beginning to thicken, stir in lightly 
the whipped cream. When nearly stiff enough to 
drop, pour into the mould. 
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STEWED PRUNES AND OTHER FRUIT JELLY. 

If prunes are used, stone and halve. To a quart of 
the same add a half box of gelatine, previously soaked 
in cold water. If brandied peaches or other rich 
fruits are used, water may be added at discretion; 
serve whipped cream with it, if a rich dessert is 
required. Mrs. G. Cheney. 



ALMOND PUDDING. 

Blanch and chop fine, a quarter of a pound of almonds^ 
mix thoroughly together, with two ounces of flour, 
and two ounces of corn starch ; separate the whites 
and yolks of eight eggs ; beat the yolks well ; flavor 
with vanilla and mix together with the above ingre- 
dients ; then beat the whites very stiff, and stir them 
in with the rest ; butter some little tin timball-moulds 
and nearly fill. with the mixture; cover with buttered 
paper, and place them in a pan in which you have 
put enough water to reach about three-quarters of the 
height of the timball-moulds, and send to a moderate 
oven for about three-quarters of an hour, or until 
done, of which you may judge by inserting a straw in 
the cake, and if it comes out clean it is sufficiently 
done ; remove the cake from the moulds ; serve with 
the following sauce : A small coffee-cup full of cur- 



no 



rant jelly, to which add about the same quantity of 
claret ; add a little sugar, a very little stick cinnamon 
and a little niiitmeg; strain and serve hot. Macaroons 
may be used in place of the almonds (about twelve) 
but they should be browned in the oven and crushed 
fine with a rolling-pin, mixed with the flour, etc., in 
the same order as describes for the almonds. 

Mrs. C. Sheldon. 



CREAM PASTRIES WITH ALMONDS. 

Take some pufE paste, roll it out very thin, and cut 
it in ten pieces, each about three inches wide, and 
four inches long; send them to the oven, and when 
done, take them out ; then cut ten other pieces of the 
same size as above, and brush them with beaten egg ; 
blanch two ounces of almonds, and chop fine, mix with 
them a very little powdered sugar, a yery little white 
of egg, and sprinkle them on top of your ten pieces of 
paste, send to the oven till well colored, and let them 
become cold. Beat up half a pint of cream, put it on 
the ice for fifteen minutes, drain it on a sieve, mix 
with it, in a bowl, an ounce of sugar, and a little ex- 
tract of vanilla. Place your cream on the plain pieces 
of pastry, and cover with those on which you have 
sprinkled almonds. 
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Puff Paste, 

Put a pound of flour on a table, make a hole in the 
centre of the • flour, in which pour half a pint of 
cold water, by degrees ; the water should always be 
added in very small quantities and thoroughly 
worked into the flour, until perfectly absorbed, before 
adding more. When all the water has been thoroughly 
mixed with the flour, work your paste out with the 
hands, until round. Take a pound of butter, which 
has been on the ice, and which you have carefully 
washed. If very hard, knead it a little, with your 
hands, then place it in the middle of your paste, flat- 
ten it, fold your paste over the butter, so that it forms 
a square, and put it on the ice ten minutes. Then 
with a rolling pin, roll out your paste (having pre- 
viously sprinkled your table with flour), about two 
feet long, then fold it, one third of its length, roll it 
once with the rolling pin, then take the remainder of 
the paste and fold it over the two other layers, and 
roll the paste two or three times, fold the paste again 
as before, and put it on the ice fifteen minutes, then 
proceed as before, and put it again on the ice. Repeat 
the same operation once again. Mrs. C. Sheldon. 
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TROPICAL SNOW. 

Peel juicy oranges, divide into lobes, cut across 
three times ; remove all the seeds ; put a layer in a 
glass dish, sprinkle on a little powdered sugar and a 
little wine, then a layer of sliced bananas, and cover 
the whole with desiccated cocoanut ; add the white of 
an egg well beaten to the top, and serve with delicate 
cake. 

This should be served soon after prepared, as the 
oranges become tough in the wine. Mrs. L. Roys. 

CHIPPED PEARS. 



6 lemons (the juice), 
I cup water. 



8 lbs. pears, 
8 lbs. sugar, 
^ lb. ginger root, 

Cut the pears into pieces,, about the size of the end 
of the finger, pound the ginger into small pieces, add 
the other ingredients, and cook slowly three or four 
hours. When done, it should be the consistency of 
spiced currants, and is a good substitute for the im- 
ported preserved ginger. Mrs. C. S. Caverly. 
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ICE CREAM. 



ICE CREAM. 



1% qts. cream, 

12 tablespoonfuls sugar, 



3 tablespoonfuls flour, 
any preferred seasoning. 



Heat the milk to boiling, add the sugar; when dis- 
solved, add the flour previously mixed smooth in a 
little cold milk. Let it cook well, take off and set 
aside to cool. When cold add vanilla and a pinch of 
salt, put in your freezer, and when partly frozen, add 
your cream which has been whipped light. Now 
freeze it hard. More sugar can be added, if not sweet 
enough. It is better to cook the milk the day before 
using. Mrs. C. E. Cardelle. 

CHOCOLATE ICE CREAM. 

Proceed the same as with the vanilla ice cream. 
Grate your chocolate, let it dissolve and add to your 
milk and flour, according to taste. 

Mrs. C. E. Cardelle. 

STRAWBERRY ICE CREAM. 



1 qt. cream, 

2 cnips sugar. 



I pt. strawberries, crushed 
and strained through a 
colender. 

Freeze. 

(8) Mrs. R. E. Allen 
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NEAPOLITAN ICE CREAM. 



2 eggs, 

I pint cream, 

>^ to I cup sugar, 

I tablespoonful vanilla. 



I pint milk, 

1 cup sugar, 

2 tablespoonfuls c o r n- 

starcb, 
I saltspoon salt. 

Boil the milk ; mix the sugar, salt and com starch ; 

add the eggs and beat all together; add the boiling 

milk and when well mixed turn into the double boiler 

and stir constantly until thick and smooth ; when cool 

add the cream, flavoring and sugar to taste ; freeze 

Mrs. C. E. Cardelle. 

MATRIMONY. 

Pare and cut in small pieces, two quarts of peaches; 
cover them with white sugar and place near ice ; make 
a custard as for frozen pudding; beat in the peaches 
and freeze. Mrs. R. E. Allen. 

ROMAN PUNCH. 

Put in a sauce-pan on the fire, three-quarters of a 
pound of sugar with three pints of water ; boil ten 
minutes, then put aside to become cold ; then put in 
a freezer, arid, when nearly frozen, stir into it rapidly 
a gill of rum and the juice of four lemons. 

Mrs. C. E. Cardelle. 
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FROZEN PUDDING. 



4 tablespoonfuls sugar, 
vanilla to taste. 



I qt. rich milk, 

6 eggs, the yolks, 

I dessertspoon Irish moss, 

Make a custard of your milk and yolks of eggs, add 

the Irish moss, sugar, etc. ; when partly frozen, add 

one half pound of fresh mixed fruits. For the sauce, 

beat the whites of the eggs, add brandy, one cup sugar 

and whipped cream. Mrs. R. E. Allen. 

MERINGUES. 

Beat the whites of eight eggs as stiff as possible, 
then mix with them lightly three-quarters of a pound 
of sugar ; but do not beat them after adding the sugar. 
Fill a tablespoon with your beaten eggs, and place in 
oval form on a board, slightly moistened, and covered 
with a sheet of white paper; continue until your eggs 
are all used, and place each spoonful about an inch 
apart from the other. vSend to a very gentle oven, 
with the door shut, for about ten minutes, and if suffi- 
ciently firm, remove them, turn them over on a pan, 
which put in a very gentle oven, for about three- 
quarters of an hour ; take them out, press them in the 
middle with your thumb, so as to render them hollow, 
and when cold fill them with whipped cream, to 
which you have added two ounces of sugar, and a tea- 
spoonful of vanilla. Ice cream can be used instead of 
whipped cream. Mrs. C. E. Cardelle. 
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CAKE. 



" Deeds of great men all remind us 
We can make oar lives sablime, 
And departing leave behind as 
Cook books on the sand of time." 



ALMOND ROCHU. 

This delightful sweetmeat is made thus: Blanch 
and dry seven ounces of sweet and one ounce of bitter 
almonds ; chop them very fine with four ounces of 
candied lemon and orange peel and three of citron ; 
then add two ounces of flour, three-quarters of a 
pound of sugar, a small teaspoonful of mace and cin- 
namon mixed, and the whites of three large eggs well 
beaten; mix well; roll into balls the size of large 
marbles and bake on wafer paper twenty minutes in 
a moderate oven; they should be quite crisp but not 
too deeply colored. Mrs. John A. Sheldon. 

PLAIN POUND CAKE. 



6 ozs. of butter, 

I lb. of sugar, 

I lb. of flour, 

6 eggs, j 

Mrs. J. B. Harris. 



y^ teaspoonful of soda in 

a cup of sweet milk, 
a little salt and nutmeg. 
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IMPERIAL CAKE. 



J^ lb. seeded raisins, 
yi> lb. citron, 

juice and grated rind of 
one lemon. 



I lb. butter, 
I lb. sugar, 
I lb. flour, 
lo eggs, 

xYi lbs. almonds (before 
they are cracked), 

Beat butter and sugar together, then add yolks, 

then lemon, then the fruit, which must be floured 

with part of the pound weighed for cake, then the 

nuts blanched and chopped, then the whites and lastly 

the remainder of the flour, to which might be added 

a very small teaspoon of baking powder; bake one 

hour and a half; this is delicious. 

Mrs. C. E. Cardelle. 



CHOCOLATE MARBLE CAKE. 



lY^ cups sugar, 
^ cup butter, 
Y-i cup milk, 
2 eggs. 



2 cups flour, 
Y2, teaspoonful soda, 
I teaspoonful cream of 
tartar. 



Take a cupful of grated chocolate and pour a very 
little boiling water on it and stir it until it is a smooth 
paste; then stir in one half a cup of sugar; take a 
third of the cake mixture and stir into the chocolate; 
mix the dark and light as you put it in the tin. 

E. S. Olmstead. 
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CURRANT CAKE. 

Take four pounds of fresh butter and beat it with 
the hand to a cream, then add four pounds of good 
moist sugar and the yolks and whites of thirty eggs, 
beaten separately and afterwards together; when 
these are thoroughly mixed, add by degrees, four 
pounds of well dried flour, five pounds of currants 
washed, dried and picked; if preferred, take four 
pounds of currants and one pound of stoned raisins ; 
two nutmegs grated, a pound and a half of candied 
citron and lemon peel and half a pound of ground 
almonds; if not procurable, pound the whole almonds 
in rose water; mix thoroughly for an hour, add a 
wineglass of brandy and another of liquor and put it 
into a buttered cake tin, lined with buttered paper ; 
bake in a moderate oven about four hours and cool 
gradually. Mrs. J. A. Sheldon. 

AMBROSIA CAKE. 



3 cupfuls flour, 

1 teaspoonful soda, 

2 teaspoonfuls cream of 



^ cup butter, 

2 cupfuls sugar. 

y^ cup milk, 

4 G^^s, I tartar. 

Filling for the Cake, 
One-half pint of cream, whipped, one generous cup- 
ful of grated cocoanut, one half cup sugar, one ^z^^ 
juice of an orange and half of the grated rind. 

Mrs. J. A. Mead. 
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BANANA CAKE. 



yi teaspoonful soda, 

1 teaspoonf ul cream tartar, 

3 eggs. 



I J4 cup of sugar, 
Yt, cup of butter, 
2 cups of flour, 
J4 cup of milk. 

This makes six layers of cake. Whip some rich 

cream light and flavor with sugar and vanilla; slice 

some bananas very thin and put a layer of bananas 

on the cake, then a layer of cream, then a layer of 

cake, then a layer of bananas and cream. Three 

layers make a cake. 

Mrs. J. A. Sheldon. 



4 cups sugar, 
I cup water, 
4 cups flour. 



SPONGE CAKE. 



8 eggs, 

2 teaspoons cream of tartar 

I teaspoon soda. 



Beat whites and yolks of eggs separately. This will 
make three cakes. Mrs. W. P. Aiken. 



RAISIN CAKE. 



I cup sugar, 

Yt, cup butter, 

I cup sour milk, 

I teaspoonf ul of soda, 



2 tablespoonf uls molasses, 
2Y2, cups flour, 
1 cup raisins. 

Mrs. H. C. Tuttle. 
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FIG OR FRUIT CAKE. 
Make a white mountain cake and bake in jelly pans 



^ cup raisins, J4 cup blanched almonds. 

y^ dozen figs, 2 ounces citron. 

Chop all together quite fine, mix with icing and 
spread on the layers of cake ; ice on the top with simple 
frosting. Mrs. J. B.Harris. 

WHITE CAKE. 



2 lbs. flour, ) creamed 
i>^ lbs. butter, {together. 



Whites of 22 eggs beaten 

to a stiff froth, 
2 lbs. white sugar. 

Beat thoroughly, bake quickly. \ 

Mrs. W. B. Mussey. 



SCOTCH SHORT-CAKE. 

Take a pound of Zante currants, and, after they are 
picked and washed, dry them on a large dish before 
the fire, or on the top of a stove. Instead of currants, 
you may use sultana or seedless raisins cut in half. 
When well dried, dredge the fruit profusely with 
flour to prevent its clodding while baking. Have 
ready a teaspoonful of mixed spice, powdered mace, 
nutmeg and cinnamon. Sift two quarts of flour, and 
spread it to dry at the fire. Cut up a pound of the 
best fresh butter, put it into a clean saucepan, and 
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melt it over the fire, shaking it round and taking care 
that it does not burn. Put the flour into a large pan, 
and mix with it a pound of powdered white sugar ; 
pour the melted butter warm into the midst of the 
flour and sugar, and with a large spoon or a broad 
knife mix the whole thoroughly into a soft dough or 
paste, without using a drop of water. Next sprinkle in 
the fruit, a handful at a time, stirring hard between 
each handful, and finish with a heaped teaspoonful of 
spice, mixed in a large glass of brandy. Strew some 
flour on your paste-b^ard; lay the lump of dough upon 
it, flour your hands, and knead it a while on all sides. 
Then cut it in half, and roll out each sheet about an 
inch thick; with a jaggering iron cut it into large 
squares, ovals, triangles, or any form you please and 
pick the surface handsomely with a fork. Butter 
some square pans, put in the cakes, and bake them 
brown. For currants and raisins, you may substitute 
citron cut into slips and floured. This cake will be 
found very fine if the recipe is exactly followed. In 
cold weather it keeps well, and packed in a tin or 
wooden box, may be sent may hundred miles for 
Thanksgiving-day, Christmas or New Years. This 
cake will be greatly improved by adding to the other 
ingredients the grated yellow rind of two lemons 
and their juice. For the brandy you may substitute 
a wineglass of rose-water. Mrs. J. A. Sheldon. 
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LEMON CAKE. 



I cup sweet milk, 
^2 teaspoonfol of soda 
dissolved in the milk. 



I cup butter, 

3 cups powdered sugar, 

4 cups flour, 

5 eggs, i 

Grated rind and juice of one lemon, cream the sugar 
and butter; add yolks of eggs well beaten, next milk 
and soda, then whites of eggs beaten stiff, then flour 
sifted lightly in, lastly rind and juice of lemon. Bake 
in loaves. 

Mrs. J. A. Gould. 

HICKORY NUT CAKE. 

I teaspoonful cream of 

tartar, 
}i teaspoonful soda, 
I cup walnut meats. 
Mrs. J. B. Harris. 



i}4 cups sugar, 
}4 cup butter, 
2 cups flour, 
^ cup milk, 
whites of four eggs, 



LEMON JELLY FOR LAYER CAKE. 



yolk of I egg, 

I cup boiling water. 



juice and rind of i lemon, 
I tablespoon corn-starch, 
I cup sugar, 

Chop rind fine and boil in two waters. Beat yolk 
and add sugar, corn-starch and lemon juice ; mix thor- 
oughly, add boiling water and cook until smooth ; 
strain rind and add the last thing; spread when cool 

Mrs. Aldis Ross. 



123 



LEMON FILLING FOR TARTS. 



2 eggs, 

I cup sugar. 



I large lemon (juice and 
rind), 

Beat together a little, and place in a dish on the 

stove ; stir all the time ; as soon as it commences to 

thicken, remove and place at once in tarts. 

RAISIN FROSTING. 

I cup granulated sugar, | 2 tablespoon fuls water. 

Boil until it hairs; add half a cup of raisins, stoned 
and chopped. Mrs. G. D. Millington. 

MAPLE SUGAR CAKE. 



^ cup sweet milk, 

4 eggs (whites), 

2 teaspoonfuls baking powder.. 



i}i cups flour, 
yi cup butter, 
2 cups flour, 

Cook in layers. 

Maple Sugar for the Above, 
Cook maple sugar till it hairs. Beat the white of 
one egg very stiff, and pour in gradually, stirring all 
the time, the maple sugar syrup. When thick enough, 
put on the layers of cake. Mrs. J. A. Sheldon. 



I lb. sugar, ) 
7 ozs. butter, f 



DELICATE CAKE. 

stir to a 
cream. 



whites of 16 eggs beaten 

to a stiff froth, 
I lb. flour. 

Mrs. W. B. Mussey. 
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POUND CAKE. 



• y creamed. 



I lb. butter, 
I lb. sugar, 

lo eggs, yolks and whites 
of eggs beaten separate- 

ly. 



I lb. flour, 

I small nutmeg, 

add citron if you choose. 



Mrs. W. B. Mussey. 



HARTFORD ELECTION CAKE. 



-2 lbs. flour, 

I lb. shortening, half but- 
ter and half lard, 
I lb. sugar, 



2 eggs, 

I nutmeg, 

I full cup stoned raisins, 

a little citron. 



This will make three loaves. Rub the shortening 
lightly into the flour, then add the yeast and milk 
sufficient to make a sfij^ batter; let this rise until very 
light, then add the eggs, sugar and fruit ; when well 
mixed put into tins for baking and let it rise again. 
In case you use home-made yeast, use two cupfuls; if 
compressed yeast, use one cake. Keep it quite warm 
in order to have it rise well the second time. 

Mrs. N. p. Kingsley. 



RAISED CAKE. 



2 cups bread sponge, 
I cup sugar, 

Fruit and spices to taste. 



^ cup butter, 
}4 teaspoon soda. 

Mrs. D. K. Hall. 
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WEDDING CAKE. 



I y^ lbs. flour, browned in 
oven, 

1 lb. butter, 

2 lbs. brown sugar, 
lo eggs. 



10 lbs. raisins, 
8 lbs. currants, 
2 lbs. citron, 
y^ pint brandy, 
y^ pint wine. 



Nutmegs, cinnamon, cloves, allspice, mace, ginger 
to taste, salt and pepper. Mrs. V. A. Gaskill. 

SOUR CREAM CAKE. 

I cup sugar; 2 eggs, reserving the white of one for 
the icing ; ^ of a cup of sour cream which should not 
be very thick ; i }^ cups flour ; i teaspoonf ul baking- 
powder, level full ; y^ teaspoonf ul each of soda, salt 
and mace. For the icing squeeze the juice of half a 
lemon into the unbroken white of the ^zz^ then stir 
in confectioner's sugar to make it of the proper con- 
sistency and add one square of melted chocolate. 

Mrs. C. S. Caverly. 



CURRANT CAKE. 



Whites of six eggs, 

1 cup sugar, 
y cup butter, 

2 cups flour, 

J^ cup sweet milk, 



J4 teaspoon soda, 

I teaspoonful cream of 

tartar, 
I cup English currants. 

Mrs. N. p. Kingsley^ 
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CURRANT CAKE. 



2 eggs, 

I cup sugar, 



J Yt, teaspoon ful soda, 
I teaspoonful cream of 

tartar, 
yi cup currants.. 



^ cup butter, 

Yt. cup sweet milk, 

2 small cups flour. 

Beat whites of eggs separately. 

Mrs. G. K. Montgomery. 



BRIDES' LOAF. 



I teaspoonful extract of 

lemon, 
small pinch' of salt. 



Whites of ten eggs, 
I Y^ tumblers sugar, 
I tumbler flour, 
I teaspoonful cream of 
tartar. 

Beat the whites until you can turn the dish bottom 
side up ; then add sugar, gradually ; then flour with 
cream of tartar sifted three times ; pinch of salt ; lem- 
on extract last ; beat all together ; bake forty minutes ; 
place a dish of hot water in the oven while baking. 

Mrs. R. E. Allen. 



FRUIT CAKE. 



4 lbs. raisins, 

I lb. citron, 

I lb. flour, 

I cup molasses, 

spices of all kinds, 



2 lbs. currants, 
I lb. sugar, 
lo eggs, 
Yt. lb. butter. 

Mrs. George Sheldon. 
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CLOVE CAKE. 



I lb. flour, 

y^ lb. butter, 

y^ lb. currants, 

I cup sweet milk, 

I tablespoonful cinnamon, 

a little nutmeg, 



I lb. sugar, 

y^ lb. raisins, 

4 eggs, 

I tablespoonful of ground 

cloves, 
y2, teaspoonful soda. 

Mrs. J. A. Gould. 



CARAMEL CAKE. 



2 eggs, 

I teaspoonful cream of 

tartar, 
J^ teaspoon soda. 



1 cup sugar, 
J^ cup butter, 
y-i cup milk, 

y^ cup grated chocolate, 
ij^ cups flour. 

Grate the chocolate and set in a kettle of boiling 
water until dissolved ; mix the above ingredients to- 
gether; bake in two layers. 

Filling for Same, 

2 cups granulated sugar, small piece of butter. 
^ cup milk, 

Boil hard ten minutes; stir till it thickens; put on 

cake. 

Midget Sheldon. 
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SUPERIOR SPONGE CAKE. 

3 ^gSy i I teaspoonfol baking pow- 

I cup granulated sugar, j der. 

I cup sifted flour, | 

Boil sugar until it threads; pour slowly over well 

beaten whites of eggs ; add yolks ; then flour in which 

baking powder has been thoroughly mixed ; bake in 

moderate oven. 

Mrs. Fred Stafford. 

IMPROVED AXGEL CAKE. 

Whites of 9 large fresh eggs, or lo small ones ; i^ 
cups sifted granulated sugar ; i cup sifted flour ; )^ 
teaspoonful cream tartar, a pinch of salt added to 
eggs before beating. 

After sifting flour four or five times, measure and 

set aside one cup ; then sift and measure i ^ cups 

granulated sugar, beat whites of eggs about half ; add 

cream of tartar and beat until very stiff ; stir in sugar, 

then flour very lightly, and flavor to taste. Put in 

pan and in a moderate oven at once. Will bake in 

thirty-five to fifty minutes. 

Mrs. Fred Stafford.. 
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CANDIES. 



MAPLE WALNUTS. 

Two cups of maple sugar ; one cup of granulated 
sugar ; boil together with little water^ till spoonful of 
syrup dropped into cold water can be formed into 
ball, but not till brittle; skim off very carefully all 
scum rising during boiling; before removing syrup 
from stove, stir in piece of butter size of walnut; take 
few spoonfuls of syrup into small bowl ; stir rapidly 
till sufficiently grained to form into small balls; have 
ready shelled English walnuts ; press hard into the 
sugar balls each side a half walnut meat; when all 
formed, and meats on, set in cool place to harden or 
drv. Mrs. Frances C. Cheney. 

WHITE PULLED CANDY. 

2 cups granulated sugar, 
}i cup cold water, 

Boil together without stirring ; when it hardens in 
cold water pour into buttered tins ; pull as soon as pos- 
sible. Frances Cheney. 

BUTTER TAFFY. 



I scant teaspoonful cream 
of tartar. 



4 tablespoons vinegar, 
I }i tablespoons butter. 



2 cups granulated sugar 

in I cup water, 
2 tablespoons molasses, 

Boil twenty or thirty minutes, then pour in buttered 

pans. Mrs, F. C. Houghton. 
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BUTTER SCOTCH. 



I cup granulated or brown 
sugar, in >^ cap cold 
water, 



I teaspoonful cream of 

tartar, w 

butter half size of an egg. 



Boil till it hardens in water; pour in buttered tins; 
when hard enough cut in squares. 

Mrs. N. R. Bardy. 

CHOCOLATE CARAMELS. 



I cup molasses, 

I cup granulated sugar, 

J^ cup sweet milk, 

% bar of Baker's choco- 



late, or y^ sweet choco- 
late, 
butter size of ^%^^ 
2 teaspoonf uls vanilla. 

Boil till it hardens in water; when thoroughly done, A 

add the vanilla, and if liked, cup of finely chopped 

walnut meats; pour in buttered tins; when hard 

enough, cut in squares. 

Mrs. N. R. Bardy. 

STOCK CANDY. 

To five pounds of confectionery sugar, add enough 
water to dissolve ; boil until crisp, try by dropping in 
water; add one-half teaspoonful cream of tartar;. pour 
on greased tins ; commence pulling before it is cool in 
the middle ; add flavoring just before taking from the* 
fire; to avoid graining, do not stir. Various kinds of 
candy can be made from the above stock. 



CINNAMON SQUARES. 

Take part of the stock candy ; pour on buttered tins 
in thin sheets ; drop the essence over candy ; stir top 
slightly to mix ; when nearly cold take a knife and 
crease in squares, so as to break nicely, 

Mrs. Wm. H. Steele. 



LEMON DROPS. 

Take candy boiled hard enough to be crisp when 
dropped in water ; pour on greased tins ; sprinkle over 
a small portion of tartaric acid and essence of lemon ; 
make in long strips and cut with scissors. 

Mrs. Wm. H. Steele. 



ALMOND TAFFY. 

Almond taffy is a nice variation in the line of con- ^ 
fections. Boil together half a pint of water and a ^'^ 
pound of brown sugar for ten minutes ; blanch and slice 
through the middle an ounce and a half of almonds ; 
stir them into the syrup with two ounces of butter ; 
let it boil hard for ten minutes ; pour on a well buttered 
dish to cool. Mrs. C. E. Cardelle. 



a 
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MARSH-MALLOWS. 

Dissolve one-half pound of white gum arable in one 
pint of water; strain; add one-half pound of sugar; 
place over the fire, stir constantly till the syrup is the 
consistency of honey ; then add whites of four eggs, 
well beaten; stir till very stiff; pour in a pan dusted 
with powdered starch ; when cold divide in squares. 

Mrs. Wm. H. Steele. 

NELLIE'S MOLASSES CANDY. 



1 cup New Orleans molas- 
ses. 



2i65 OBk 



T 
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I cup sugar, 

I cup water. ^ 

Add, when nearly boiled, one large spoonful 

vinegar, and just before pouring out, one-quarter 

teaspoonful soda. Mrs. J. B. Page. 
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MISCELLANEOUS. 



A heated knife will cut hot bread without making 
it soggy. 

Oxalic acid dissolved in hot water will clean paint 
from windows. 

A tumbler of water kept in the cake box will keep 
the cake from becoming dry and stale. 

Use cranberry sauce and currant jelly with fowls^ 
veal, ham and game. Capers or nasturtiums with 
mutton, mint sauce with roasted lamb, pickles with 
fish. 

Cotton batting is impervious to all life germs. Draw 
it carefully over a full jar of preserved fruit, and it 
will prevent mould and fermentation. 

If one wishes to cool a hot dish in a hurry, it will be 
jund that if the dish be placed in a vessel full of cold 
s* Ity water, it will cool far more rapidly than if it 
stood in water free from salt. 

Vi' sjgar is better than ice for keeping fish. By put- . 
ting . little vinegar on the fish it will keep perfectly 
well even in hot weather. Fish is often improved in 
'' \ under this treatment. ^ 
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GOOD COUGH SYRUP. 



I pint whiskey. 



\ 



one 
:ar: 



I lb. gum arabic, 
1 lb. loaf sugar, 

Dissolve gum arabic in a little water over tll^tire ; 
strain; when dissolved add sugar and whiskey; put 
hot in bottles and seal. Mrs. J. A. Sheldon. 
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A GOOD SALVE. 

Skim the cream off a pan of milk that has stood 
twenty-four hours ; place cream on back of stove and let 
simmer all day, till it becomes oil, then add a small 
handful of sage and let it stand and simmer an hour 
or two longer; strain and put in a small box. This is 
excellent for healing purposes, and also a good tonic 
for the hair. Mrs. J. A. Sheldon. 
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